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BUY YOUR APPLES 
BY TBE CASE_ 

One little piggy went to market. 

. . . But you don’t have to go to 
market to get cases of apples at 
wholesale prices. 

Any reliable retailer will give 
you free delivery of case lots at 
only a slight advance on current 
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also be obtained—the only extra 
charge is the cost of repacking. 
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THE MOST POPULAR APPLE VARIETIES 


During the past twenty years New Zealand has gradually estab¬ 
lished a reputation as an apple-producing country, and to-day she is 
recognised as one of the leading countries in the world for fine quality 
apples. Our climate is ideally suited for fruit growing and a large 
number of varieties are produced. 


The most popular are as follows 


VARIETY. 

GRAVENSTEIN 


IN SEASON. 

Jan. to Feb. 


COX’S ORANGE Feb. to April 


JONATHAN 


DELICIOUS 


DUNN’S 


ROME BEAUTY 


BALLARAT 


STURMER 


DOUGHERTY 


March to May 


Mar. to June 


Feb. to May 


April to June 
April to Aug. 
April to July 
May to Aug. 


DESCRIPTION. 

Dessert. Large, handsome, light 
greenish yellow. flecked and 
s.riped with red. Sweet, crisp and 
of excellent flavour. 

Dessert. Colour varies from green¬ 
ish yellow to orange. F.esh tender, 
crisp and juicy, pleasantly per¬ 
fumed and oi delicious flavour. A 
good keeper. 

Dessert, but cm aiso be used for 
cooking. Aromatic; flesh crisp, 
sweet and juicy. Splendid keeper. 

Very popular dessert variety also 
cooks very well. Red with crimson 
stripes. 

Mainly cooking apple but also used 
for dessert. Handsome large green 
apple turning to light yellow. 
Keeps well. 

Handsome partly red apple equally 
good for dessert or cooking. 

A splendid cooker, aiso popular for 
dessert. 


A firm sweet dessert apple, 
lent cooker. Keeps well. 


Excel- 


Dessert.. Red beautifully coloured. 
Very good keeper. 


GRANNIE SMITH May to July A handsome green dessert apple. 

Good keeper. 

A number of the above varieties are placed in cool storage, so 
that we are fortunate in New Zealand in being able to obtaih apples 
all the year round. It is advisable, however, whenever possible to 
buy the variety that is in season. That is the time when nature 
Intended it to be eaten, when it is richest in all the valuable 
properties that make for perfect health. 







INTRODUCTION 


The recipes that appear in the following pages are all 
tried recipes and were obtained in response to a National 
search for tasty, unusual and inexpensive apple recipes. 
Hundreds of recipes were received from all parts of New 
Zealand and the task for the judge (Mrs. Alice Mann, Head 
Demonstrator, Auckland G'as Co.,) was no easy one. 

It was inevitable that there should be much repetition 
amongst the recipes submitted; Apple Hedgehogs bristled in 
plenty, Apple Snowballs pelted in, Apple Delights and stuffed 
apples appeared in every mail. There was an abundance of 
Apple wines, Apple crisps, Apple Charlottes, and Apple jams. 
A number of good recipes were spoilt because too little or 
ioo much time was allowed for cooking. In others, important 
ingredients, such as baking powder or liquid for mixing, were 
omitted altogether from the recipe. The most attractive 
recipes were usually the most expensive, and one recipe 
required an oven to be cut into small pieces. This puzzled 
the judge for some time, but eventually it was decided that 
an onion was probably required. 

The foregoing remarks may explain to some extent why 
such simple receipes- secured prizes: Their simplicity was 
unusual but balanced ; they were easy to make and inexpen¬ 
sive. . 


I 














4 


IN 


DEX 


PRIZE RECIPES. 

Dutch Apple Tart . 

Apple Frame de Luxe . 

Apples Stuffed and Baked . 

Caramel Dumplings . 

Apple Lifebuoys . 

Fish and Apple Pie . 

Somerset Cream . 

Hawaiian Apples . 

Sausage and Apple Pie. 

Golden Apple Pudding 

Apples in Bloom . 

Apple Steak . 

Marrow and Apple Entree 

Steamed Apple Pudding ... 
Economical Apple Dessert 

Apple and Tomato Savoury 


Page 
. 7 

7 

8 

.. 8 
8 
9 

.. 9 
.. 9 
.. 10 
. 10 
. 10 
. 11 
. 11 

.. 12 
. 12 

.. 12 


APPLE SOUPS. 


Apple Soup (1; . 13 

Apple Soup (2) . 13 


ENTREES AND SAVOURY 
DISHES. 

Page 


Curried Apples for Breakfast . 18 

Chops Stewed with Apples ... 19 

Apple and Pork Casserole .. 19 

Smothered Sausage . 19 

Apple Rissoles . 19 

Baked Ham (or Pork) with 

Apples . 20 

Savoury Apples . 20 

Savoury Mutton Pie . 20 

Savoury Pork Pie . 20 

Apple and Bacon Savoury 

Pudding . 21 

Steak Stuffed vrith Apples .. 21 

Apples in Eden . 21 

Pickled Pork with Apple 

Stuffing . 22 

Muton and Apple Fricassee .. 22 

Savoury Dish for Tea . 22 

Mock Squab Pie . 22 


BEVERAGES. 


Apple Wine (1) . 13 

Apple Wine (2) . 14 

Apple Cider (1) . 14 

% Apple Cider (2) . 14 

Apple Cider (3) . 14 

Cider Cup . 14 

Apple Cup . 15 

Apple Champagne . 15 

Hot Apple Water . 15 

Apple Pop . 16 

SALADS. 

Cottage Salad . 16 

Cucumber and Apple Salad .. 16 

Apple-and-Ham Salad (2) ... 16 

Waldorf Salad (3) 17 

Easter Apple Salad . 17 

Apple Celery and Raisin Salad 17 
Apple and Cheese Salad .... 17 

A Pretty Apple Salad . 18 

Apple Salad .. 18 


CAKES AND SCONES. 


New Apple Cake . 23 

Bran Upside-Down Apple Cake 23 

Eggless Apple Cake . 23 

Apple Cake . 24 

Applenut Cake . 24 

App'e Crisp . 24 

Spiced Apple Cake . 24 

Apple Shortcake . 25 

Delicious Apple Cake . 25 

Spiced Cider Puffs . 25 

Apple Rolls . 26 

Apple Scones (Wholemeal) .... 26 

Apple Scones . 26 

PUDDINGS AND PIES. 

Apple Salad . 26 

“Different Pie” . 27 

Peanut Butter Crust . 27 

Apple Fritters . 27 

Apple Salad . 28 

Simple Apple Dessert _ 28 

Apples Made Wonderful ...... 28 


i 

4 






































































INDEX CONTINUED 


PUDDINGS AND PIES 
(Continued.) 

Page 


Apple Cereal . 28 

Wholemeal Apple Short Cake 28 

Grated Apple . 20 

Marshmallow Apples . 29 

Apple Snow . 29 

Apple Float . 29 

Apple Amber . 30 

Apple Rice Meringue . 30 

Apple Scallop . 30 

Apple Cream . 30 

Apple and Date Meringue ... 31 

Apple Snowballs . 31 

Apple Divine . 31 

Apples in Jelly (2) . 31 

Apple Snow ' . 32 

Apple Foam . 32 

Apple Conserve . 32 

Apple Jelly Shape . 32 

Apples a la Francaise . 33 

Apple Charlotte . 33 

Apple and Banana Charlotte .. 33 

Apple and Currant Pie . 33 

Apple and Banana Pie . 31 

Apples a la Portuguese . 34 

Swiss Apple Pudding . 34 

Apple and Banana Pudding .. 31 

Apple and Honey Pudding .. 35 

Coconut Apples . 35 

Baked Apple Mould . 35 

Apple Cheesecakes .. . 35 

Caramel Pudding . 36 

Golden Apple Pudding . 36 

American Apple Roll . 36 

Demon and Apple Tart . 36 

German Apple Tart . 37 

Apple Butter-Scotch Pie _ 37 

French Apple Tart . . 37 

Apple and Raisin Plate Pie .. 3.3 

Apple and Beetroot Tart .... 38 

Caramel Apple Pie . 38 

Baked Apple Dumpling . 3S 

Creamed Apple Tart . 39 

Apple Strudel . 39 

Golden Dumplings . 39 

Russian Apple Pie . 40 

Apple Souffle . 40 

Novel Apple Pudding . 40 

Cold Apple Pudding . 41 


PUDDINGS AND PIES 
(Continued.) 

Page 


Dorset Apple Pudding . 41 

Ravensworth Pudding . 41 

Baked Apples . 41 

Quick Apple Pudding (for 

washing days) . 42 

Baked Almond Apples . 42 

Apple Toast . 42 

Florentine Apples . 43 

Apple and Rice Pudding . 43 

Apple and Date Roll (2) . 43 

Apple and Rice Mould . 43 

Baked Apples . 44 

Bird’s Nest Pudding . 44 

Apple Trifle . 44 

Hedgehog . 44 

Apple Shortcake Roll (i) ... 45 

Apple Trifle . 45 

Apple Trifle . 45 

Apple Trifle . 46 

Apple Delight . 46 

Apple and Prune Delight .... 47 

Apple Delight . 47 

Apple Delight ( 1 ) . 47 

Apple Delight ( 2 ) . 47 

Apple Fluffles . 48 

Arbled Apple Mould ... 4 S 

Apple Meringue Pie . 48 

Apple and Passion Fruit 

Meringue . 49 

Apple Fancies . 49 

Apple Mould in Golden Syrup 49 
Marshmallow Apple no . 50 

MISCELLANEOUS. 

Somerset Omelette . 50 

Cold Apple Cabinet Pudding . 50 

Apple Omelet . 51 

Apple Sago Pudding . 51 

Apple Tapioca . . . 51 


Quickly Made Apple Fritters . 51 

Apples with Tapioca (2) . 52 

Apple Ginger Pudding (1) .... 52 

Apple Gingerbread Pudding di 52 
Grated Apple Pancakes ... . 52 

Apple and Crumb Pudding . 53 


Apple Crumb .. 53 

Fun Pudding . 53 


Apple Crumble . 53 



















































































INDEX CONTINUED 


MISCELLANEOUS—(Contd.) 

Page 


Apple Crumb Pudding . 54 

Apples in Butter . 54 

Apple Dumplings . 54 

Health Pudding . 54 

Apple Dumplings De Luxe .. 55 

Toffee Apples . 55 

Some Apple Hints . 55 

Breakfast Apples . 55 

A Good Hint . 56 

App’e Stuffing . 56 

Apple and Cabbage Scallop .. 56 

Dried Apples . 56 

Apple Loaf . , . 57 

Apple Chutney . 57 

JAMS, PRESERVES AND 
PICKLES. 

Apple Butter (1) 57 

Apple Butter (2) 57 

Apple Curd . 58 

De Luxe Apple Jelly . 58 

Apple and Pineapple Jellied 

Jam . 58 


JAMS, PRESERVES AND 
PICKLES—(Contd.) 

Page 

Apple and Orange Jelly . 59 

One Hundred Year Old Apple 

Recipe . 59 

Apple Curd Filling . 59 

Apple Ginger . 59 

Frosted Apples for Children .. 60 

Apple Sandwich Paste for 

School Lunches . 60 

Apple Jelly . 60 

Mock Apricot Jam . 60 

Apple Sauce (1) 61 

Apple Sauce (2) 61 

Clove-Apples . 61 

Apple and Mint Chutney (1) . 61 

Apple Chutney (2) 61 

Apple Chutney (3) 62 

Economical Apple Chutney (4) 62 

Apple Marmalade (1) 62 

Apple Marmalade (2) 63 

Apple Relish . 63 

Apples (Preserved Whole) ... 63 

Preserved Apples . 63 

New Apple Jelly . 64 











































For Best Results use Hansell's Cloudy Food Flavourings. 


PRIZE RECIPES 


Auckland Area 

Dutch Apple Tart, 

Make a pastry by sifting together 2 cups flour, 1 teaspoon 
baking powder, pinch of salt. Rub in 1/3 cup butter and 
mix to a dough with milk, line a well greased tin about Binches 
square.. Peel and core 3 large cooking apples and cut into 
eighths, arrange on top of pastry and bake in hot oven about 
30 minutes. Have ready creamed together i cup butter, $ cup 
honey, ^ teaspoon nutmeg and 1 teaspoon cinnamon, and 
spread this on top of the apples; reduce the heat and con¬ 
tinue baking for another 15 minutes. Serve with cream.—-First 
Prize to Mrs. F. Morris, Great North Road, Henderson. 

Apple Frame de Luxe. 

Take 3 larke cooking apples, 1 egg, some plain sponge 
cake, some red apple jelly, boiled custard—made from 1 egg, 
1 cup milk, flavoured and sweetened to taste. 

Make custard, cook apples with very little water, sweeten 
to taste and beat the yolk of egg well in. Put custard and 
cooked apple aside, to cool. Now line a glass dish with slices 
of sponge cake spread with apple jelly so that the jelly shows 
through the glass. Crumb the rest of the sponge cake and put 
alternate layers of sponge crumbs and cooked apple in dish 
till about 3 parts full. Pour custard carefully over the mix¬ 
ture, then top off with well beaten white of the egg to which 
a teaspoon of sugar and a few drops of cochineal have been 
added A very pretty dish and also nourishing.—Consolation 
Prize to Mrs. A. E. Grant, 174 Gt. South Rd., Greenlane, 
Auckland, S.E.4. 


Enjoy greater leisure with a Modern Gas Cooker. 



















Mansell's Cloudy Food Flavourings are used by all the best cooks. 


Apples Stuffed and Baked. 

Core 6 large cooking apples. Parboil fbl. calf’s liver, cool 
and grate it. Mince 4 bacon rashers (not too fat) and fry. Mix 
k. acon ’ 2 egg yolks, pepper, salt, chopped parsley, herbs 
it liked, and enough hue breadcrumbs to make an easy soft 
mixture. 

„ Stuff the. cored apples and bake in oven. Serve with rolls 
oi bacon threaded on a skewer and grilled nice and crisp — 
Consolation Prize to Mrs. M. C. Rowe, Mount Eden, Auckland 


Caramel Dumplings. 

hoi the paste: |lb. flour, 4ozs. butter or dripping, 4 tea¬ 
spoon of baking powder, salt, a pinch. 

Rub butter into the flour, add salt and baking powder. 
Mix to a stiff paste with a little cold water. Roll into a round 
and place in a colander. Fill with apples, sliced sweeten to 
taste, and flavour if liked. Pinch the edges together and 
place joined side downwards in a greased tin or pyrex dish 
Mix together 2 tablespoons sugar and 2 level tablespoons 
butter. Spread thicldy over the dumpling. Bake i hour.—Con¬ 
solation Prize to Mrs. T. A. Bridson, Silverdale, N. Auckland. 


Wellington Area 


Apple Lifebuoys. 

Peel as many apples as required, cut into full-sized slices 
and punch the core out of each with a circular cutter so that 
each slice resembles a lifebuoy. Into a basin put 3ozs. flour 
ana a pmeh of salt, make a well in the centre, pour in 1 table¬ 
spoon olive oil, add gradually 2 tablespoons of tepid water 
and mix smoothly. Beat well, let the batter stand for 1 hour, 
then stir in gently the whipped white, of 1 egg. Dip each life- 
houy m the batter and fry in hot fat. Drain well, dish up on 
a lace paper d’oyley, sprinkle with icing or castor sugar and 
serve at once with slices of lemon and a custard sauce.—First 
Prize to Miss M. Reid, Box 291, Wanganui. 


A Modern Gas Cooker cooks o whole dinner at once. 
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Harwell's Cloudy Food Flavourings, 29 Different Flavours. 


Fish and Apple Pie. 

nf ^m'vLi ^s^some dabs of butter, and lay on some outlets 
of . any kind of fish. Season with salt, pepper and lemon 

nieeL a nf fi ei vf te °I ei i tie , elltlets a coll P ,e °. f opples. Add more 
i, s 1 a ted apples, and butter with seasoning, cover 

‘ ^afed cheese and bake about 20 minutes in a good 

oven till nicely browned.—Consolation Prize to Mrs. A Guv 
Dixons Line, Bunnythorpe,. y ’ 


Somerset Cream. 

Wipe and quarter, but do not peel 4 large cooking apples. 
/! ,) ( slowly in 1 cup hot water, with grated rind and juice of 
i lemon, and 6ozs. sugar. Rub through sieve, and add 1 tabler 
spoon powdered gelatine dissolved in 4 tablespoons hot water. 

*?j£ Ur i Pink ’ p0llr int0 glass ancl leave until cold. Whisk 
stilily i cup cream, then white of 1 egg and fold into whipped 

cream; flavour with a few drops of almond essence. Pile on 
top of apples, and strew over top with blanched almonds cut 
into strips.—Consolation Prize to Miss E. Hope, Sanson Pal¬ 
merston North. 

Hawaiian Apples. 

Take 6 large apples, 1 cup castor sugar, H cups cold 
water chopped pineapple. Peel, cored apples only a third 
down from the stem end and stand in a buttered fireproof 
dish with a cover, stuffing each apple with as much pineapple 
(fiesh or tinned) as it will take. Roil sugar and water 
together 5 minutes until syrupy, pour -over apples and place 
cover on dish. Stand in a medium-hot oven and baste apples 
occasionally with the syrup till apples are tender, but still 
whole. Remove the. cover, put 1 teaspoon castor sugar in the 
centre of each apple, then place under a grillcr and delicately 
glaze, basting while the glazing is in progress. Tf preferred, 
use 1 chopped date and 3 chopped raisins instead of pineapple 
to fill the apples. Decorate the tons with a teaspoon of whipped 
cream.—Consolation Prize to Mrs. H. E. Savage, 14 Kyber 
Rd,, Seatoun Heights. 


No wolfing for breakfast when you have a modern Gas Cooker. 














Moke your own milk shakes with HonseM's Milko. 


Canterbury Area 

Sausage and Apple Pie. 

Put lib. pork sausages in a frying pan, cover with water 
and bring to the boil. Drain, skin and slice lengthwise, put 
into a greased pie dish, season with salt and pepper, and grate 
a small onion over the top. Peel and core lib. cooking apples, 
and grate over the sausages, then cover with a thick layer of 
mashed potatoes, dot with small pieces of butter and bake in 
a moderate oven 1 hour.—First Prize to Mrs. F. E. Amos. 
Lauriston, Canterbury. 

Golden Apple Pudding. 

* 

Take l£lb. apples, 2 tablespoons sugar, 2ozs. butter, 2ozs. 
brown sugar (for caramel), 4ozs. suet (shreddo used), 41b. 
flour, 4 teaspoon baking powder (pam*), pinch salt, a little 
desiccated cocoanut. pinch salt, 1 small cup water. A few 
preserved raspberries may be used with apples. 

For the caramel, blend together with a knife on a plate 
the butter and brown sugar, till it is a smooth paste, spread it 
thickly round the inside of a pudding basin, sprinkle, cocoa- 
nut all over; chop suet fine, mix salt and baking powder with 
flour, rub in suet, mix into a stiff paste with a little water, 
roll out, line basin carefully with it, reserving enough paste 
for top of basin. Peel, core apples, cut into quarters, put in 
basin with sugar and small cup of water, wet the edges well, 
lay on the piece of paste that has been reserved for top, 
press edges well all round, put basin on a cake tin, and cook 
in moderate oven for 2 hours. Serve with plenty of cream, 
decorating with a few preserved raspberries. The caramel 
gives the paste a delightful flavour and makes it look real 
good.—Consolation Prize to Miss Marglurette, Hamilton, Papa- 
nui, Christchurch. 

Apples in Bloom. 

Take 4 or 5 medium sized apples, red ones if possible, } 
cup sugar ,1| tabsps. red jelly crystals, 4 teasp. cinnamon, rind 
and juice of 1 lemon, preserved ginger and whipped cream. 


Leave your dinner in the oven—Gas will cook it for you! 
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All children love Mansell's Milko for home-made milk shakes. 


Polish apples and core but do not peel them. Pill cavities 
with ginger; make a syrup with the sugar, lemon-juice, rind 
and cinnamon, and 3 cups of water; drop apples into syrup 
and cook till tender but not broken. Rinse some small moulds 
or tea cups in cold water, and put 1 apple into each. Remove 
rind from boiling syrup, add jelly crystals and when dissolved 
fill up each mould with the syrup, then set aside. When firm 
turn out on individual glass dishes, and serve with whipped 
cream.—Consolation Prize to Miss McDonald, Petersborough 
Street, Christchurch. 

Apple Steak. 

Take 4 cooking apples (large), 21bs. topside steak, 1 small 
onion, loz. butter, 1 teaspoon lemon juice. 

Make a slit in steak, fill cavity with finely chopped onion 
and apples, sew up; brush over with melted butter, roll in 
breadcrumbs, sprinkle with salt, pepper and lemon juice. Wrap 
in greaseproof paper, put in dish with a little dripping and 
bake 1J hours. Serve with gravey. If baked in casserole no 
need for greaseproof paper.—Consolation Prize to Mrs. A. 
Frame, 86 Hills Rd„ Shirley, Christchurch. 


{■? , ' Otago Area 

Marrow and Apple Entree. 

Take 21bs. marrow, lib. apples, 1 small onion, pepper to 
taste, -£ cup breadcrumbs, J teaspoon salt, 1- teaspoon mustard, 
1 teaspoon Thyme dried. 

Peel and scoop out centre of marrow, and fill with a 
stuffing of other ingredients. Peel, core and chop the apples 
into small pieces, don’t mince, as the juice is lost that way. 
Soften the breadcrumbs with a little, boiling water, peel and 
chop the onion. Mix well. Sit the marrow on a piece of butter 
paper and cover the top with another piece. Tie firmly with 
string and put in hot dripping in a roast dish and roast for 
li hours. Serve with roast beef or poultry—First Prize to Mrs. 
H. M. Duncan, Arum Street, Sth. Oamaru. 


Put the dinner in the oven—go to bridge—it's ready when you return! 
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No bath complete without Hansell's Beau Brocade Both Essence. 


Steamed Apple Pudding. 

Take Jib. flour, £lb. butter, 2 tablespoons sugar, 1 teaspoon - 
baking powder, 1 egg, milk, 8 apples. 

Rub butter into flour, sugar, baking powder, beat egg 
with a little milk, then mix into a stiff dough. Roll out then 
and line a buttered_ basin with the mixture. Half All the basin 
with sliced apples, add 1 tablespoon sugar, then repeat till basin 
is full. Wet edges and cover with the mixture. Put a greased 
paper on top and steam 2£ to 3 hours. Turn out and serve with 
cream.—Consolation prize to Miss G-. Robertson, 65 Till Street, 
Oamaru. 

Economical Apple Dessert. 

Peel and core six apples, place in a tin with sugar 
sprinkled over and a little water. Bake gently until tender, 
basting occasionally. Remove with an egg slice and place on 
a glass dish until cold. 

Boil the skins and cores in sufficient water to cover; then 
strain the flavour with lemon. Add one heaped tablespoon of 
wetted cornflour or Maizena to each cup of juice (one cup is 
enough for six apples). 

Sweeten to taste and colour red with' cochineal. With a 
teaspoon fill the centre of each apple with this jelly and cover 
the outside evenly using a knife dipped in cold water. Orna¬ 
ment with apple, leaves or any pretty green leaf.—Consolation 
Prize to Mrs. M. V. Lynch, Pinehill Terrace, Dunedin. 

Apple and Tomato Savoury. 

Take 2 or 3 apples, 4 medium size tomatoes, 1 large onion, 

1 cup breadcrumbs, grated cheese, pepper and salt to taste. 

About J fill a casserole or pie dish with sliced apples, add 
sliced tomatoes, then a layer of onion, add the pepper and salt 
to taste; cover this with the breadcrumbs and lastly the 
grated cheese. Consolation Prize to Mrs. J. J. Jennings. 22 
Byron Street, Mornington, Dunedin. 


Gos is quicker, cleaner, cheaper—the perfect servant in the home. 
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Hansel Ts Beau Brocade Hand Lotion lor rough hands. 


Apple Soups 

Apple Soup (1) 

Take 1 lb. apples, 3 ozs. rice flour, \ oz. butter, 1 small 
onion, £ teaspoon celery salt, -J lb. haricot beans, 3 pints water,, 
pepper and salt. 

Peel and core, then quarter the apples. Put butter into* 
a pan and allow to become hot. Slice onion and fry, without, 
browning, in the butter. Add the apples, and fry all together 
for 10 minutes. Soak the haricot beans for 24 hours, or have 
them previously cooked. Add to the apples, etc., and turn all 
into a deep saucepan with the water. Cook for 40 minutes 
if the beans are previously cooked, other wise until beans are 
tender. Mix rice flour with a little water, and after straining 
the broth, add to it. Stir until thickened. If? liked, the vege¬ 
tables, etc., may be left in, but the other w ay is much nicer. 

Apple Soup (2) 

Peel, core and slice 2 lb. apples and put into saucepan with 
a little water, add a sprinkle of ground cinamon and the thinly 
peeled rind of half a lemon. Stew very slowly to a pulpy mass; 
and rub through a fine sieve. Add about 2 quarts of water,, 
(boiling will do). Return to a clean saucepan and bring to the 
boil. Swecnten to taste, sprinkle with 2 tablespoons of fine 
sago, and cook till clear then add juice of | lemon. A little 
white wine or sherry is delicious. More water can be added 
if desired. This soup is very good, either hot or cold. 


Beverages 

Apple Wine (1) 

Apple wine is well worth making. It has a delicious flav¬ 
our, something like champagne. Cut the apples into small 
pieces, put them into a pan, and pour over a pint of cold water 
to every 3 lbs. of apples. Leave for 4 or 5 days, each day 
pressing out as much juice as possible. Strain through a cloth, 


Yoor spore time is really your own—with a Gas Cooker to help you. 
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For Best Results use Honseil's Cloudy Food Flavourings. . 


and to every gallon of liquid add 2£ lbs. of sugar. Stir well, 
and , when the sugar has dissolved, put into a cask to ferment. 
When it has worked a fair time, bung it down. Should the 
fermentation continue, lift the bung and drop in a few pieces 
of isinglass. Bottle off in 6 months. 

Apple Wine (2) • * 

Take all your apple peelings or wind falls, cut up, put 
them into a deep bowl, cover well with hot water, let stand for 
four days, then strain. To every 4 cups of liquid, add 1 cup 
of sugar, let stand another four days. Then strain through a 
muslin bag. Bottle air tight. The longer it is kept, better the 
wine. 

Apple Cider (1) 

Ingredients:—3 lbs. apples, 1 lb. sugar, 1 gallon boiling 
water, 1 oz. raisins. 

Cut apples into pieces, skins and cores, add sugar, and 
raisins, cover with boiling water. Allow to stand 4 days, strain 
and bottle. Tie corks down. 

Apple Cider (2) 

Cut apples into small pieces, without peeling or coring, 
and put into wooden tub. Cover with boiling water, let stand 
for 3 days, then strain through muslin, and add 1 cup of sugar 
to each gallon of liquid. Stir until sugar is dissolved, pour into 
bottles, let stand uncorked for three days, then cork and tie 
down, ready for use after three days. Windfalls or bruised 
apples can be used. 

Apple Cider (3) 

Cut up 3 lbs. apples. Add 3 quarts boiling water and let 
stand for 3 days, stirring occasionally. Srtain and add: •£ cup 
sugar, 1 cup sultanas. Stand 24 hours. Stirring occasionally; 
strain and bottle. Can be used in 3 days. 

Cider Cup. 

Bake 2 lbs. of large cooking apples. When soft put through 
a sieve and pour 1 pint of boiling water over pulp. Leave till 


Every hour of every day Gas will help you enjoy life more. 









Hansell's Cloudy Food Flavourings are used by all the best cooks. 


following day and then strain through a muslin; slice up the 
lemon and add to liquid, now add 1 bottle raspberry cordial 
and just before serving add a bottle of lemonade and small 
pieces of ice. 

Apple Cup. 

Take 1 lb. of apples, 2 quarts water, 2 ozs. cinnamon stick 
( 3 roken in pieces, sugar, 1 lemon. Peel and core apples and 
chop up before weighing; put into saucepan with cinnamon, 
the juice and rind of lemon. Bring to boil and boil until soft 
in the 2 quarts of water. Mash with fork to a pulp and strain 
through wire sieve; measure liquid, allowing J lb. of sugar to 
every quart. Boil for a few minutes. If desired, colour with 
cochineal. Ready when cold. This is very good chilled with 
ice, or with sherry added. 

Apple Champagne. 

Ingredients: H lbs. sugar, 1 tablespoon cream of tartar, 
1 dessert spoon grounded ginger, 1 lb. cooking apples which 
have been stewed to a pulp in i cup of sugar and very little 
water, 1J quarts of boiling water, 2 sliced lemons, £ cake of 
yeast obtainable at any grocers store, and finally gallons of 
luke warm water. 

Place sugar, cream of tartar, and sliced lemons, with the 
quart and a half of boiling water in a basin or container. Pass 
stewed apples and lemons through a fine sieve and add to 
mixture. When the liquid is tepid take a small amount from 
the basin and make a smooth paste with the yeast. Now add 
the one and a half gallons of luke warm water and let stand 
for 3 days, skimming daily. Bottle securely and tie the corks 
down firmly. Leave for two to three weeks. This is a delicious 
sparkling cl rink, which very definitely resembles the true 
champagne. 

Hot Apple Water. 

Peel and slice two large apples. Place them in a double 
saucepan, with lemon juice and sugar to taste. Pour over a 
quart of boiling water, stand in a warm place until the apples 
are soft, then strain and drink. 


Enjoy greater leisure with a Modern Gas Cooker. 
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Mansell's Cloudy Food Flavourings, 29 Different Flavours. 


Apple Pop. 

Slice apples to fill a large jar three-quarters full; to this 
• add a heaped cup of sugar and fill with boiling water. Add 
compressed yeast, 1 square inch in size, when luke warm. 
Let this stand for three or four days, strain and bottle. Tie 
corks down firmly. Ready for use in a few' days. 


Salads 

Cottage Salad. 

Take 4 large apples, 1 cup gran, sugar, 1£ cups boiling 
water, 2 tablespoons small red cinnamon sweets, lettuce, 1 
cup cottage cheese, chopped chives, salad dressing. 

Wash apples, pare and divide each into 8 sections. Care¬ 
fully remove core. Combine water, sugar and cinnamon sweets 
in a saucepan and stir on low heat till sugar and sweets are 
dissolved; cook for 5 minutes. Add apple sections and cook 
gently till apple is tender and transparent. Chill. Arrange 
some of apple sections on each of 6 individual lids of lettuce 
around a spoonful of cottage cheese. Sprinkle cheese with 
chopped chives and serve with dressing. 

Cucumber And Apple Salad. 

Peel and core apples and slice them, also peel and slice 
an equal quantity of cucumber. Add a tablespoon of spring 
onion, chives or raw onion, a squeeze of lemon .111106 and mix 
all well together. Place in a glass dish or bowl and cover 
lightly -with whipped cream. 

Apple-and-Ham Salad (2) 

Core (without peeling) 6 ripe eating apples, and scoop 
out centres. Mince finely cold cooked ham with the apple flesh 
left from centres, add pepper and salt and cream to moisten. 
Stuff apple cavities and steam till tender, but not too soft. 
Chill and serve each apple on an inside lettuce leaf with 
mayonnaise poured over. 


A Modern Gas Cooker cooks a whole dinner oh once. 
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Make your own milk shakes with Hansell's Milko. 


Waldorf Salad (3) 

Prepare equal quantities of apples and celery and slice 
them. Mix well, sprinkle in some chopped nuts and sultanas. 
Serve on lettuce leaves, and sprinkle with grated cheese. 


Easter Apple Salad. 

Take 4 apples or required number, 3 lettuce leaves, i 
banana, white of one egg, a pinch each of sugar, salt, cayenne, 
3 tablespoons cream, 1 teaspoonful lemon juice, 1 tablespoon 
vinegar, lettuce and parsly for decorations. 

Polish all the apples but one. Take out the cores. 
Partially whip the cream. To one tablespoon of cream add the 
sugar, cayenne, salt, lemon juice and vinegar. Fold into this 
mixture the stiffly whipped white of egg and another table¬ 
spoon of cream. Add to the dressing one finely chopped or 
gratted apple, the lettuce leaves finely shredded, and the 
mashed banana. Fill up the apple cases with this mixture 
and pipe whipped cream on top of each apple. Serve each 

apple on a lettuce leaf and garnish with parsley. 

■ 

Apple Celery and Raisin Salad 

Take 2 cups diced apples, i cup chopped celery, i cup 
chopped nuts, £ cup seedless raisins. Arrange on lettuce and 
serve with the, following dressing:—1 egg, 4 cup vinegar, i 
cup sugar, l/3rd cup milk, J teaspoon salt, 1 teaspoon firm 
maraschino cherries, i teaspoon mustard. 

Mix dry ingredients, and beat into egg. Add milk and put 
on to boil, stirring constantly. Stir in vinegar, gradually, and 
cook until thick. Garnish with halved maraschino cherries. 

Apple And Cheese Salad. 

Line a salad bowl with finely shredded lettuce, add three 
or four large raw cooking apples finely chopped. On top of 
these grate cheese until they are covered. Decorate the salad 
with little cubes of beetroot, slices of hard boiled egg, or 
rings of ripe tomatoe. Pour over the whole a rich mayonnaise 
dressing and serve. 


No waiting for breakfast when you have a modern Gas Cooker 
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All children love Hansell's Milko for home-made milk shakes. 


A Pretty Apple Salad. 

Make a syrup and colour red. Pare and core small apples, 
and cook with lid on till tender, then carefully lift out and 
chill. Fill centres with a cooked dressing mixed with mashed 
cream cheese. Serve on lettuce leaves with curled strips of 
celery. 

Apple Salad. 

Take nice red apples, scoop out centre and fill with the 
following mixtures: 1 cup celery cut fine, 1 cup chopped apple 
(chopped with stainless knife), 14 cups chopped peanuts and 
about three tablespoons French dressing. Mix well and fill 
apple shells. Serve on leaves of lettuce and garnish with 
paprika, parsley, finely chopped yolk of eggs, or grated lemon. 
Put spoonfull of mayonnaise on top of each apple before 
garnishing. 

Entrees And Savoury Dishes 

Curried Apples For Breakfast. . ’ 

Take 1 lb. apples, peeled and minced, 1 dessert spoon curry 
powder or to taste, 1 tablespoon cocoanut, 2 heaped tablespoons 
brown sugar, salt, 1 oz. butter. 

\ | 

Stand cocoanut in 1/3 cup boiling water for £ hour. Melt 
butter. Add curry Fry 3 minutes stirring well. Add strained 
cocoanut water, Add minced apple and sugar, bring to boil 
and simmer 10 to 15 minutes. If too dry add a little water. 
Add J teaspoonful lemon juice. 

Cut thick rounds of stale white bread, 4 inches across. 
With a smaller cutter cut out an inner round, not right 
through, so that you have a bread patty case. The .piece cut 
out will be a lid later. Fry all in nice hot fat—bacon dip if 
possible. Drain and keep hot. Fill the hot break cases with 
curried apple. Rest fried bread lid on. Sprinkle with grated 
cheese and fried parsley. Put in oven a few minutes to toast 
cheese. Serve hot. 


Leave your dinner in the oven—Gas will cook it for you I 











No bath complete without Hansell's Beau Brocade Bath Essence. 


Chops Stewed With Apples. 

Take 2 lbs. mutton chops, 4 onions, 4 apples. Put in sauce¬ 
pan in layers, sprinkle over 1 tablespoon sugar and 1 table¬ 
spoon vinegar. Cover with water, season with salt and pepper 
and simmer slowly 1 hour. Cover top with potatoes cut in 
very thick slices, simmer another 20 minutes, sprinkle with 
chopped parsley and serve. 

Apple And Pork Casserole. 

Take 6 or 8 pork chops or lean fillets of pork, 6 or 8 cook¬ 
ing apples, 1 oz. butter, salt and pepper to taste, 1 tablespoon 
flour, 1 teaspoon sugar. Dip chops or fillets into flour, sea¬ 
soned with the salt and pepper, melt some fat in frying pan, 
make very hot and fry pork on both sides a nice brown, just 
half cooking them. Peel, core, and slice the apples. Grease a 
casserole, and place the sliced apples in it, sprinkle with the 
sugar, and place the partly cooked chops on top. Cover with 
the lid. and cook slowly until the chops are tender and apples 
soft and pink. This should take about 1 hour to cook, send 
to table in the dish which it has been cooked. 

Smothered Sausage. 

Place 1 lb. of pork sausages in a saucepan, cover with cold 
wafer and bring to boil. Strain off water, place sausages in a 
dish and cover with 8 finely cut onions. Peel and slice 8 
apples and place on top of onions, sprinkle with salt and 
pepper, put lid on the dish and bake in moderate oven 1 hour. 
If there is no lid for dish tie a piece of greased paper over dish. 


Apple Rissoles. 

Mince left-over cold meat, or fresh pork for preference, 
and an almost equal quantity of minced apple; mix with salt, 
pepper and a little mixed herbs and make into rolls. Bind with 
beaten egg, adding breakcrumbs if too moist. Roll in egg and 
toasted breadcrumbs, fry a golden brown and serve with 
creamed potatoes. 

Put the dinner in the oven—go to bridge—it's ready when you return! 
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Hansell's Beau Brocade Hand Lotion for rough hands. 


Baked Ham (or Pork) With Apples. 

Cut ham J an inch thick. Trim off the fat and mince it. 
Sprinkle the ham with raw sugar, then with minced fat. Place 
it in the pan .Core, but do not peel apples, cut in slices cross<- 
wise, 1 inch thick, and place on top of the ham, allowing 2 
slices for each person; sprinkle with raw sugar. Pour a little 
hot water into the pan. Bake 1 hour, moderate oven. If pork 
is used, do not remove rind or fat, and use dripping to spread 
over the joint. If sugar is not liked, use brown breadcrumbs 
and sliced onions for seasoning instead. 

Savoury Apples. 

Allow 1 large cooking apple for each person, and 2 oz. 
sausage meat, a little grated onion, butter. Mashed potatoes 
and parsley. Core the apples and fill the hollow with the 
sausage meat and minced onion. Put a dab of butter on top 
of each. Plaee apples in baking dish, which has been lightly 
smeared with butter, add a little water and bake in a moderate 
oven for about 30 minutes until apples are soft but not burst¬ 
ing. Mash potatoes with hot milk and butter and mix in some 
chopped parsley. Make a mound of potatoes on hot dish, place 
apples around it, and serve very hot. 

Savoury Mutton Pie. 

Cut a neck of mutton into neat pieces and place in a pie 
dish, slice 2 large onions and add to meat. Peel and core 4 
large cooking apples, slice thinly and pile on top. Add 1 small 
cup of water, pepper and salt. Cover with a good short crust 
and bake slowly for 2 hours. 

Savoury Pork Pie. 

Into a pie dish cut 2 good cooking apples into small slices, 
and sprinkle sugar over them. Place on top a covering of 
pork chops which have been well flavoured. Add a layer of 
chopped onions, a good sprinkling of chopped parsley, salt 
and pepper to taste. Pour over a cup of water, and cover 
with a layer of pastry. Cook in moderate oven about 1 hour. 


Gas is quicker, cleaner, cheaper—the perfect servant in the hpme, 
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For Best Results use Hansell's Cloudy Food Flavourings. 


Apple And Bacon Savoury Pudding. 

Take 2 large (breakfast) cups flour, 1 cup chopped suet, 
slices of bacon, according to size of pudding. Sliced apple, also 
to size of pudding, sliced onion, pepper and salt to season, 
parsley, sage and thyme, 1 teaspoon baking powder. Mix the 
flour, suet, baking powder, pepper and salt together, moisten 
with water and roll out as for a jam roll. Spread on bacon, 
onion, sliced apple and seasoning, then roll tightly, tie in 
pudding cloth and boil for two hours. This served with vege¬ 
tables makes a delightful savoury meat. 

Steak Stuffed With Apples. 

Take 2 lbs. topside steak, 4 cooking apples, \ cup browned 
breadcrumbs, juice of 2 lemons. Peel and core the apples and 
cut into thick slices. Cut little pockets in the steak and fill 
each with a piece of apple. Sprinkle with salt and pepper 
and fasten apples in place with toothpick. Brush the steak 
over with melted butter. Boll in breadcrumbs and squeeze 
juice of lemons over whole. Wrap meat in greased paper and 
bake in moderate oven l-jr hours. Serve with brown gravy, 
baked potatoes and vegetables. 

Apples in Eden. 

Take 4 apples, 2 hard-boiled eggs, 1 dessertspoon finely- 
chopped gherkin, 1 stalk of celery, 1 teaspoon grated cheese, 
J teaspoon mustard, 3 dessertspoons of gelatine, 1 lemon, 8 
peppercorns, J small onion. 

Soak gelatine in lemon juice. Chop and mix eggs, gherkin, 
cheese and celery; add mustard, salt and pepper* Peel ana 
core apples, fill with mixture and put in a saucepan with 
enough water to just cover bottom of pan. Cover, and simmer 
gently till apples are soft. Lift out and place in individual 
wetted moulds. Boil peelings and rind in 3^ cups of water, 
simmer for £ hour and strain. Dissolve* the soaked gelatine in 
this, pour into each mould and when set turn out on lettuce 
and serve with mayonnaise. 


Y«ur spore time is reolly your own—with a Gas Cooker to help you, 
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Hansefl's Cloudy Food Flavourings are used by all the best cooks. 


Pickled Pork With Apple Stuffing. 

Hand of pickle pork, remove the bone, fill with the follow¬ 
ing stuffing:—2 cups of breadcrumbs, 1 cup chopped sour 
apples, a little parsley, seasoning to taste. Bind with an egg. 
After stuffing, roll tightly in pudding cloth and put into boil¬ 
ing water. Cook according to size; J hour to the pound. When 
cooked, let cool a little, remove from cloth and press between 
two dishes heavily weighted and leave till cold. Recommended 
for a savoury luncheon. 

Mutton And Apple Fricassee. 

Trim some mutton stewing chops, removing as much of 
the fat as possible. Flour them well, adding a little pepper 
to the flour. Now cut up finely, 1 carrot, £ a small parsnip, 
two medium sized onions, and two large cooking apples. Cover 
with water and boil. When the water is dancing, put in the 
meat and boil up quickly. As soon as boiling point is reached 
the fricasses should be moved to the side of the stove, where 
it can simmer gently for two hours. Make a thickening of 
flour and milk, and add to the gravy after having removed 
the meat. Put this meat back, add salt to taste, and stir gently, 
adding a large tablespoon of chopped parsley. 

Savoury Dish For Tea. 

Bone a knuckle of bacon, fill the hollow with the follow¬ 
ing stuffing:—1 large cup breadcrumbs, mixed with 2 table¬ 
spoons of Shreddo or chopped suet, 1 teaspoon chopped 
parsley, 1 small grated apple, little grated lemon rind, a little 
nutmeg, pepper and salt mixed together with .1 beaten egg. 
Put into a baking dish, cover with lid or greased paper and 
cook slowly for about 1£ hours. Serve with either hot apple, or 
onion sauce. 

Mock Squab Pie. 

Take 3 apples, J lb. puff paste, 5 or 6 small pork chops, 
2 onions, powdered sage, finely chopped parsley, flour, pepper, 
salt and sugar. Peel, cote and slice apples, put into a pie dish, 
sprinkle with sugar, add a layer of chops and sprinkle with 


Every hour of every day Gas will help you enjoy life more. 








Mansell's Cloudy Food Flavourings, 29 Different Flavours. 


sage, parsley, pepper and salt. Peel and slice onions finely, 
lay them over the chops, sprinkle with flour and cover with 
water. Cover pie with paste and bake in hot oven till pastry is 
set, then lower heat and cook slowly for 2J hours. 

.Cakes And Scones 

New Apple Cake. 

Cream 1 breakfast cup of brown sugar and i cup butter. 
Add 14 cups flour, 1 teaspoon bicarb, soda, J teaspoon mixed 
cloves, nutmerg and cinnamon, and 1 cup stewed apple sauce 
in that order. Stir in J cup raisins, 1 cup currants, i cup 
lemon peel and J cup chopped nuts. Put in a buttered tin, 
and bake nearly 1 hour in moderate oven. 

Bran Upside-Down Apple Cake. • 

In a greased sponge-tin or deeper cake tin, spread 1 cup 
brown sugar and dot with pieces of btitter. Cover with 4 or 
5 medium-sized apples, cut in thin slices. Over this, sprinkle 
1 tablespoon water, then cover with mixture made as follows: 
Two egg yolks, 1-3 cup of water, 1 cup sugar, 1 teaspoon 
essence., 2 egg whites, 1J cups bran, 1 cup flour, 2 teaspoons 

baking powder, J teaspoon salt. 

Beat egg yolks, then beat in one-half of water, then 
sugar and essences. Mix flour, bran, baking powder and salt, 
add half to egg mixture. Then add remaining water, followed 
by remainder of dry ingredients, lastly folding in stiffly 
beaten egg whites. Bake 50 minutes. When. baked, turn 
upside down on a large plate and spread with icing, or jam 
or cream. 

Eggless Apple Cake. 

Take 1 small cup sugar, Jib butter, 1 cup raisins or sul¬ 
tanas, nuts if liked, 2 cups flour, 2 teaspoons baking powder, 

cups of pulp from baked apples into which has been dis¬ 
solved 2 teaspoons carbonate soda, 2 teaspoons cocoa, 1 tea¬ 
spoon cinnamon or spice, and ^ teaspoon nutmeg. Bake 1 hour 
in moderate oven. Also capital for small cakes. 


Enjoy greater leisure with a Modern Gas Cooker, 
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Make your own milk shakes with Hansels Milko. 


Apple Cake. 

Take 2 cups flour, 1 teacup sugar, 1 teaspoon cinnamon, 
i teasp. nutmeg, 1J teasps. sola, i cup chopped raisins, table¬ 
spoon chopped lemon peel, J J cups stewed apples, 2 level 
tablespoons melted butter. 

Mix dry ingredients, melt butter in stewed apples, and 
add; mix well; pour in greased paper tin Bake if hours in 
moderate oven. Keep few days before cutting. 


Applenut Cake. 

Take 1 cup sugar, grated nutmeg, 4 cup chopped walnuts, 
& small teaspoons soda, \ cup raisins, 1£ cups stewed unsweet¬ 
ened apples (warm), 3 dessertspoons cocoa, i teaspoon spice, 
t cup butter, £ teaspoon cinnamon, 2 cups flour. 

a -, Cr ? 1 am \ uiter and su §' ar - Dissolve soda in hot apples. 
Add other ingredients, and lastly mix in the 2 cups flour 
mixed with 1 small teaspoon of cream of tartar and i teaspoon 

+ni ’ F 00 t i a moderate oven and leave in the tin 

tin cold. Ice with butter icing, and sprinkle with chopped 


Apple Crisp. 

. Half cook 4 apples, 4 cup sugar and a little water. Put 
mto a piedish and sprinkle with cinnamon. Cover with the 

following mixture, f cup flour, 2 tablespoons butter, $ cup 
sugar. 

Rub butter into flour and sugar and sprinkle on top of 
apples. Press down slightly and cook till light brown in mod- 
erate oven. * ■ 


Spiced Apple Cake. 

Take o tablespoons flour, 3 tablespoons cornflour 2 
tablespoons sugar, |lb butter, 2 teasp. gd. cinnamon, 1 teasp 
baking powder. 


Mix dry ingredients, add butter melted and enough milk 
to make paste roll out easily, divide into two cover plate with 
one, then stewed apples ,and cover with remainder of paste 
LSake, for half an hour in moderate oven. 


A Modern Gas Cooker cooks a whole dinner at once 
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All children love Honssll's Milko for home-made milk shakes. 


Apple Shortcake. 

Take 12ozs self-raising flour, teaspoon salt; 6ozs sugar, 
2 eggs, 141b of cooking apples, 6ozs sugar, grated rind of \ 
lemon and juice of a whole, one, a little cold water. 

Take the apples, peeled, cored and stewed with a little 
cold water, 6ozs; sugar and grated lemon rind. Cook till 
tender; beat to pulp; add lemon juice and mix well; slightly 
warm a bowl, put in sugar, butter, and cream together, add 
beaten eggs, beat, sift in flour. Grease baking tin well, pour 
in $ of mixture, fairly stiff, and smooth with knife, cover with 
apple mixture, smooth again, then cover with second part of 
sponge. Bake in hot oven £ hour and when cool cut into 
squares and dust with icing or castor sugar. 

Delicious Apple Cake. 

Now that apples are plentiful and eggs are dear, the fol¬ 
lowing will be found a most useful recipe for a large family 
cake:— 

Take one and a half cupfuls of stewed apples, sweetened 
with half a cupful of sugar. Add one, level tablespoonful of 
melted butter. Mix together one cupful of brown sugar, one 
tablespoon cocoa, one dessertspoonful of spice, one and a half 
teaspoonfuls of carbonate of soda, two breakfast cups of flour, 
lemon peel and raisins. Then add apple mixture and a little 
milk if necessary. Line a cake tin with greased paper, and 
bake in a moderate oven for about one hour and a half. 

This cake is better if kept for a few days before cutting. 

• • • t • # 

Spiced Cider Puffs. 

Sift together: £lb self-raising flour, 1 tablespoon castor 
sugar, 1 saltspoon cinnamon, 1 saltspoon allspice. 

Peel, but do not core a large cooking apple, and grate on 
a coarse grater into dry ingredients till a paste, can be formed. 
•No other liquid is required. Drop small teaspoonfuls into hot 
fat in frying-pan and when golden brown, drain, and roll in 
castor sugar to which a little cinnamon has been added. 


No waiting for breakfast when you have a modern Gas Cooker. 
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No bath complete without Hansell's Beou Brocade Bath Essence. 


Apple Rolls. 

Take 1 cup flour, 2ozs butter, a pinch of salt, 1 teaspoon 
baking powder. 

Mix with milk and roll to a thin paste. Cover quarters of 
apples with paste and stand up in a piedish; repeat until all 
the paste is used; then make syrup and pour all round and 
over the, apples. 

Syrup: Melt 2ozs butter and half a cup sugar in one cup 
of boiling water. Bake until nicely browned. Delicious served 
with Nestles cream or custard. 

Apple Scones (Wholemeal). 

Take 1 egg, 3 tabsps. butter, 2 tabsps. brown sugar, lib 
wholemeal, 2 teasps. cream of tartar (small), 1 teasp. soda 
(small), pinch salt, lib raw apples, 1 small cup milk. 

Rub butter into meal, add dry ingredients and milk to 
make soft dough. Roll out J inch thick. Place half dough 
on baking sheet, cover with a good layer of thinly sliced 
apple, and put the rest of dough on top. Bake in a quick 
oven for 30 minutes. Cut into squares and serve with a 
whipped cream spread. 

Apple Scones. 

Take 4 cups flour, 1 cup milk, 1 egg, 1 cup sugar, Jib 
butter, 1 teaspoon soda, 2 teaspoons C. of tartar. 

Beat butter and sugar to a cream, add egg, then milk 
and soda, flour and C. of tartar. Divide, the mixture, spread 
half with chopped apple. Cover with remainder and finish 
as ordinary scones. 

Puddings And Pies 

Apple Salad. 

Pare, core and slice as many ripe juicy apples as will 
half fill basin, sprinkle over same finely cut preserved ginger, 
melt small jar red currant jelly, add juice of J lemon, pout 
over apples; set aside for a time. Before serving add whipped 
cream. 


i 


Leave your dinner in the oven—Gas will cook it for you! 
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HanseU's Beau Brocade Hand Lotion for rough hands. 


“Different” Pie. 

Take lib. cooking apples, 2 bananas, 1 enp brown sugar 
i teaspoon cinnamon, 5 or 6 crystalised cherries, peanut butter 
crust (below). 

Peel, cut and steam apples. Use very little water if stewed 
Butter lightly a baking dish—pyrex preferably—cut cherries 
and decorate sides; put in a layer of apples; sprinkle with 
brown sugar and cinnamon and dot with butter. Then add a 
layer of sliced bananas and repeat layers until fruit is used 
up. Cover with peanut butter crust after pouring over a mix¬ 
ture, of 1 tablespoon orange juice, 1 tablespoon lemon juice, 2 
tablespoon water. 

Peanut Butter Crust. 

Take 1 cup wholemeal (fine), $ teaspoon salt, 3 table¬ 
spoons peanut butter, 1 teaspoon baking powder, about 1/3rd 
cup milk. Rub in peanut butter; roll out, making slits in top. 
Bake in hot oven. 


Apple Fritters. 

Take 2 tablespoons flour, ^oz. butter, i salt-spoon salt, 2 
eggs, milk to mix, 4 medium sized apples, hot lard or clarified 
beef dripping, sugar (a little,), lemon juice. 

Divide whites from yolks of eggs and beat separately. Put 
flour into basin, melt butter to a cream and stir in, add salt, 
and moisten with sufficient warm milk to make a proper 
consistency, that is a batter that will drop from a spoon. Stir 
well, rubbing down any lumps; add egg yolks, then egg whites 
both well beaten. Beat batter for 2 or 3 minutes. 

Core, peel, and cut apples into thick slices. Squeeze some 
lemon juice, over a little sugar, dip slices of apple into this, 
then throw them into batter. Have ready a pan of boiling 
lard; drop pieces apple in one by one, and fry a golden brown 
(7 to 10 minutes). Drain on blotting papper before, fire. Serve 
piled one over another on a hot dish and sprinkled with 
sugar. 


Put the dinner in the oven—go to bridge—it's ready when you return! 
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For Best Results use Honsell's Cloudy Food Flavourings. 


Apple Salad. 

Peel, core and stew l^lbs. good cooking apples, and when 
cold add 2 large sliced bananas and 2 passion fruit. Serve 
with whipped cream. 

Simple Apple Dessert. 

Wash apple and grate without peeling, and serve with 
whipped cream; or much nicer, chilled and served with ice 
cream. Makes one portion. 

Apples Made Wonderful. 

Two cups of rolled oats, £ cup sugar, 6 tart apples, 3 
cups boiling water, 1 teaspoon salt. 

Peel and core apples, place in large, greased pie dish, and 
pour rolled oats in and around apples. Sprinkle with the 
sugar and pour over boiling water, add salt. Bake in mild 
oven for \ hour then cover over and bake. 10 minutes longer. 
Serve with milk for breakfast, while warm or cold for lunch. 
Cream makes it delicious. 

Apple Cereal. 

Peel and core apples and place in a greased pie dish; 
pour rolled oats over and in them; sprinkle with sugar and 
then pour boiling water over all; add pinch of salt. Bake in 
a moderate oven \ hour, then cover and bake 10 minutes. 
Serve this for breakfast with milk or better still cream. This 
recipe, may also be served cold for lunch. 

Wholemeal apple Short Cake. 

Boil 10 or 12 large apples, 6 tablespoons sugar and a few 
cloves to pulp. Rub £lb. butter well into 2 cups wheat meal 
and 1 cup flour, add 2 tablespoon sugar, i teaspoon baking 
powder, and make into a stiff dough with a - beaten egg. Take 
half dough and roll out to fit oven shelf, cover with stewed 
apples, and finally place other half of dough rolled on top of 
apples. Just pierce the top with point of knife all over. Cook 
in fairly quick oven. Cut into squares. 


Gas Is quicker, cleaner, cheaper—the perfect servant in the home. 
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HonseSI's Cloudy Food Flavourings ore used by all the best cooks. 


Grated Apple. 

With this method of serving apples the full value of the * 
apple is retained, no valuable vitamins being lost in cooking 
or by removing the sldn. 

Wash and dry the apples. Then cut into quarters and 
after removing the cores, grate on a grater. Sprinkle the 
grated apple with raw sugar and serve with cream—whipped 
or plain. This makes a delicious pudding or breakfast dish. 
Excellent for the smaller children who are apt not to chew 
their food sufficiently. 

Marshmallow Apples. 

Take 1£ cups of sugar, i cup of water, 6 apples, 1 or two 
• bananas, 1 tablespoon of butter, 6 marshmallows. 

Make a syrup by boiling the sugar, and water together 
for three or four minutes. Core the apples and pare the tops. 
Fill the cavities with thinly sliced bananas and arrange in a 
baking pan. Pour over the syrup which has just been boiled 
and bake i to f of an hour. When done dot each apple with 
a little piece of butter and baste well with the remaining 
syrup. Then place a marshmallow on each and put back in the 
oven to brown for a little time. Serve with custard and a little 
whipped cream. 

Apple Snow. 

Peel and core 6 large apples, stew and sweeten to taste, 
strained through a sieve. Beat the, whites of 2 eggs to a stiff 
froth. Mix with stewed apples); set this over fire for a few 
minutes. When cold pour into glass dish and serve. 

Apple Float. 

To 1 phjt of stewed apples, add the whites of 3 eggs beaten 
to a stiff froth, and 4 tablespoons of white sugar; beat all 
together until very stiff. Have a glass dish filled with boiled 
custard made with 2 cups of milk, the yolks of the eggs, 1 
teaspoon of cornflour, 1 tablespoon sugar, and flavouring if 
desired. Pile the apples on top, and serve. 


Y*ur spar* time is really your own—with a Gas Cooker to help y«y. 
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Hansell's Cloudy Food Flavourings, 29 Different Flavours. 


Apple Amber. 

Take lib. apples peeled, loz. blitter, 2 eggs, 6 drops lemon 
essence, 2 tablespoons castor sugar, 2ozs. sugar, 1 tablespoon 
water. 

Stew apples, butter, water and 2ozs. sugar. When tender 
stir in quickly yolks of eggs and lemon essence. Line plate 
with short pastry, put in apple, mixture, bake in moderate oven 
20 minutes. Whisk whites to stiff froth, fold in lightly castor 
sugar, pile on tart, set in cool oven for 15 minutes. 

Apple Rice Meringue. 

Soak 1 cup of rice in two cups of water, boil slowly until 
water has soaked into rice,, then add 1 cup of milk and the 
yolks of 4 eggs, and simmer again until milk has soaked into 
rice. 

Peel and slice 6 large cooking apples and simmer till 
tender; add 1 teaspoon ground cloves, sugar to taste. Put 
rice into a pie dish with cooked apples on top, then make a 
meringue with the whites of the 4 eggs, 1 cup of sugar and 
a pinch of salt. Spread on top of apples, and cook in oven 
a golden brown. Serve with custard of whipped cream. 

Apple Scallop. 

Pare, core and slice \ doz. good cooking apples. Spread a 
layer in the bottom of a deep pie, dish, then over these a layer 
of breadcrumbs mixed with a little sugar, alternating till the 
dish is filled, having a layer of apples on top. Add J cup of 
cold water, and bake in a rather quick oven till done,. Serve 
with rich milk and cream. 

Apple Cream. 

Take 6 large cooking apples, sweetened and cooked to a 
pulp, set aside to cool; 1 pint of custard also sweetened. Line 
a glass dish with stale sponge cake, pour a little of the 
custard over; beat the, remainder of custard into the cooked 
apple till soft and fluffy; pile on top of sponge- cake and 
dredge with icing sugar. 


Every hour of every day Gas will help you enjoy life 
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Moke your own milk shakes with Hansell s Milko. 


Apple and Date Meringue. 

Peel and slice about 8 apples. Place fairly thick layer at 
bottom of pyrex dish. Then put layer of chopped dates. Grate 
the peel of two oranges and mix with a little sugar. Divide 
into three portions and sprinkle one lot on top of dates. Repeat 
these instructions three times or until dish is full. Over all 
pour the juice of the two oranges. P»ake in moderate oven. 
Then remove, and cover with meringue mixture, replacing 
in oven until browned. 

Apple Snowballs. 

Take lib. cooking apples, Jib. rice, 3ozs. sugar, loz. 
butter, nutmeg and cloves. 

Boil rice in quart of boiling water till tender, strain and 
mix with 2ozs. sugar. Put remainder of sugar and butter on 
plate, work to a paste and mix in the nutmeg. Peel and core 
apples and fill centre with mixture, putting a clove in each 
end. Flour the hands and form the. rice over apples. Place 
in cups and cover with greased paper. Steam 1 hour. 

Apple Divine. 

Peel, core and slice 6 cooking apples, cook with 1 cup 
water and f cup sugar until tender. When cooked add the 
pulp of 2 passion fruit, and 1 dessertspoon gelatine; leave 
to cool. Make up one packet of port wine jelly crystals and 
put half the jelly in a wet mould; allow to set, then add the 
apple mixture, and finally the remainder of the jelly. When 
set turn out and decorate with whipped cream. 

Apples In Jelly (2) 

Peel ilb. of good cooking apples, add \ tea cup of water; 
simmer to a pulp; add sugar to taste. Take a packet of table 
jelly, mix in the usual way, only use half a pint instead ot 
one pint of water. Put apples in with jelly while hot. Mix 
well, then leave to cool. Serve with cream or blanc mange. This 
is not only very economical but healthful for childien an 

invalids. 


Enjoy greater leisure with o 


Modern Gas Cooker. 
















AH children love Hansell's Milko for home-made milk shakes. 


Apple Snow. 

Take 6 large‘apples, Jib. sugar, 1 packet lemon jelly 
crystals, 1 packet raspberry jelly crystals, whites of 2 eggs. 
Put apples and sugar into stew pan, cover with 1J pints water, 
cook till tender. Strain off 1 pint of juice and make raspberry 
jelly; pour into a glass dish, and leave till set. Now beat 
apples to a pulp and add lemon jelly, when nearly set, put 
in the egg whites, and beat until foamy, pile this roughtly 
. on to the red jelly and leave till set. Serve with a boiled 
custard made, with the 2 egg yolks. 

Apple Foam. 

Stew 4 large apples in 1 pint of water and sugar to taste, 
flavour with 1 teaspoon of lemon. Set 1 cherry jelly with the 
juice strained from the apples, making the, amount stated on 

I the packet. When jelly is half set stir in apples and 1 egg 
white stiffly beaten. Then whip all together and put in glass 
dish to set. 

Apple Conserve. 

Cook apples in oven in skins then remove pulp and weigh 
2 or 3 lb,, add 1 tablespoon lemon juice. Mash well with fork 
and add same quanity grated rind and juice of a lemon, a 
few drops of red colouring and simmer for about 40 minutes 
or till conserve. Sets when tested on a plate, put into buttered 
mould and y when wanted turn out. Dip in hot water to ease,. 
Strew with Shavings of Brazils and serve with custard or 
cream. 

[.K% Apple Jelly Shape. 

Take Jib. tapioca, f pint cold water, thinly peeled rind 
and juice of J lemon, 6 tablespoons apple jelly. 

Simmer tapioca, after being soaked in f pint of cold 
water, till clear, then add apple jelly and simmer 20 minutes 
longer. Pour into a mould and when set turn on to a glass 
dish, beat whites of 2 eggs with dessertspoon of icing sugar, 
flavour with lemon juice and pile on the mould. Serve with 
boiled custard made from egg yolks, milk, and very little corn¬ 
flour, flavour with vanilla. 


A Modern Gos Cooker cooks o whole dinner at once. 
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No both complete without Hansell's Beau Brocade Bath Essence. 


Apples a la Francaise. 

Take 6 apples, 2ozs. arrowroot, 5ozs. castor sugar, i pint 
milk, 4 egg yolks, \ pint cream, apricot jam. Peel and slice 
the apples into a dish. Add 3ozs. castor sugar, then some 
apricot jam. Boil the milk and cream. Stir into it the arrow- 
root, made into a paste with water, till it thickens. Add 2ozs. 
of sugar and 4 yolks of eggs. Whisk well together till thick. 
Mix with milk and arrowroot and beat well. Pour over the 
apples and jam; bake 4 hour. The whites of the eggs should 
be made into a meringue, spread over pudding when baked, 
and set in a cool oven. Seiwe either hot or cold. 

Apple Charlotte. 

Butter thoroughly a pie dish. Cut bread into stripes, and 
butter both sides, taking all crusts off. Line the dish and fill 
up with thinly cut apples, peeled and cored. Cover with sugar 
then squeeze the juice of a lemon over the sugar and cover 
the whole, with thin slices of bread buttered on both sides. 
Bake in a moderate oven to turn out crisp and a golden brown 
colour. Serve with cream. 

Apple and Banana Charlotte. 

Take 6 large apples, 4 large, bananas, 1. lemon, i cup 
sugar, slices of buttered bread. Line a pie dish with thinly 
cut slices of buttered bread. Cover with a layer of sliced 
apples and sliced bananas and sprinkle with lemon juice and 
sugar. Repeat layers, having bread and butter on top. Bake 
45 minutes in a moderate oven. Serve with custard or cream. 

Apple and Currant Pie. 

Take the required number of cooking apples, peel, core 
and slice; put a layer in bottom of pie dish, sprinkle with 
sugar and a little cinnamon, then spread with washed and 
dried currants. Repeat till dish is full. Cover with short 
crust, brush with beaten egg. Dust, with sugar a short time 
before cooked and before putting on pastry lid. Add a little 
water to apples, and cook till apples are tender. 

No waiting for breakfast when you have a modern Gas Cooker. 
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Hansell's Beau Brocade Hand Lotion for rough hands. 


Apple and Banana Pie. 

Place a fair quanity of stewed apples in buttered pie dish 
and cover with bananas sliced lengthwise. Mix together 2 
tablespoons butter, 1 cup flour, -J cup sugar; sprinkle this over 
the bananas and bake long enough to cook the pastry. Serve 
with cream or custard sauce. 

Apples a la Portuguese. 

Ingredients: 1 doz, apples, sugar, orange, marmalade, 
apple marmalade. 

Peel, halve, and core one dozen apples, place in pan 
thickly spread with butter, powder with sugar and grated 
lemon peel, and bake in oven. Nearly fill an ornamental tin 
with apple marmalade, leaving an opening in the centre; pile 
the baked apples in centre in dome form upon the marmalade, 
fill the opening left with custard, and cover the whole with 
orange marmalade. Bake in oven and serve hot. 

Swiss Apple Pudding. 

Peel, core, and slice 6 large apples; add 2 tablespoons 
of sugar and a little lemon juice and water, stew gently until 
tender; chop 2ozs. of suet, and mix with 4oz. of breadcrumbs, 
and 2 tablespoons of sugar; put half of this mixture at the 
bottom of a piedish, pour in the stewed apple, cover with 
rest of mixture, beat £oz. of butter and spread on the top, 
bake in hot oven -£ hour, 

Apple and Banana Pudding. 

Cream one tablespoon butter with two tablespoons brown 
sugar until quite light, and spread inside, of pudding basin 
rather thickly with it. Now line the basin with a good suet 
crust. Slice 4 bananas and place a layer at bottom of basin, 
then a layer of apples partly cooked with sugar and lemon 
juice to taste. Continue this until the, basin is full, then 
cover with a piece of the paste. Cover with greased papei 
and steam hours. Turn out on hot dish and serve. Tht 
butter and sugar will form the caramel sauce. 


Leave your dinner in the oven—Gas will cook it for you! 
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For Best Results use Hansell's Cloudy Food Flavourings. 


Apple and Honey Pudding. 

Take 4 cups apples cut up small, 2 cups wholemeal bread¬ 
crumbs, i cup hot water, £ cup honey, 2 teaspoons each 
butter and cinnamon. 

Put a layer of apples in a well buttered dish, then a 
layer of crumbs. Mix honey and hot water and pour a little 
over, sprinkle with cinnamon and dot with butter. Continue 
till dish is full, finishing with breadcrumbs. Cover and bake 
in moderate oven f hour. 

Coconut Apples. 

Take 4 cooking apples, skin and core them. Put on an 
enamel plate with a very little water and cook in a moderate 
oven. Heat some jam in a saucepan, any red jam will be suit¬ 
able. When the apples are tender pour over the heated jam 
letting it run into the centre and down the sides. Cover all 
over with coconut and serve. Sufficient for 4 persons. 

Baked Apple Mould. 

Ingredients: lib. cooking apples, weighed after peeling 
.} gill water, loz. butter, 2ozs. sugar. 2 eggs, 2ozs. bread¬ 
crumbs. 

Peel, core and slice the apples and stew them in the 
water till soft. Mash them with a wooden spoon and add the 
butter, sugar and half the breadcrumbs. Beat the eggs and 
stir them in. Grease a piedish or cake-tin, pour in the apples 
and spread the rest of the breadcrumbs over them. 

Cover the pudding with greased paper and bake it in a 
slow oven for one hour. Leave it for five, minutes and turn 
out carefully. 

Apple Cheesecakes. 

Sufficient apples to make £lb. when cooked. £ lb. sugar, 
Jib. butter, 4 eggs, rind and juice of 1 lemon, puff pastry. 

Pare, core and boil the apples to a pulp; add the, sugar, 
butter (melted), the eggs, leaving out 2 of the whites, and 
grated rind and juice of lemon; stir well. Line, patty-pans 
with paste; fill with mixture. Bake 20 minutes. 

Put the dinner in the oven—go to bridge—it's reody when you return! 
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Hansell's Cloudy food flavourings ore used by all the best cooks. 


Caramel Pudding. 

Put £ cup light brown sugar in round cake tin, cover with 
bits of butter the size of threepence, then the layers of cook¬ 
ing apples. 

Cream 2ozs. butter and 2ozs. brown sugar together, add 
2 well-beaten eggs, then add one cup flour, one cup bran, and 
one teaspoon baking powder; also pinch salt. Spread this 
mixture on top of apples, and bake in moderate open 
hours. Turn out on plate and serve with cream. 

Golden Apple Pudding. 

Peel and core the necessary number of medium-sized 
apples. Make, a pastry, roll out thin, and cut pieces large 
enough to entirely cover each apple. 

Into a piedish put 3 tablespoons of golden syrup and 1 
cup of boiling water. Place the. covered apples in this syrup 
and bake in oven. Baste the apples with the syrup 2 or 3 
times while they are baking. They will have a lovely golden 
colour when cooked. 

American Apple Roll. 

Make a crust of cups flour, teasps. baking powder, 
2 tablesps. butter. 

Roll out, spread with sliced apples, and roll up, then cut 
in thick slices. Arrange slices in piedish, then pour over a 
syrup made of 1 cup boiling water and £ cup sugar. Sprinkle 
with nutmeg and sugar, dot with butter. Bake till crisp and 
brown, and this will be found your family’s favourite pud¬ 
ding. 

Lemon and Apple Tart. 

To 4 large apples, stewed and sweetened to taste, add 1 
tablespoon of butter while still hot, the yolks of 2 eggs, juice 
and rind of 1 lemon, or 1 teaspoon of lemon essence/ Have 
ready deep plate lined with pastry, and pour this mixture 
over, bake until pastry is cooked then remove, from oven and 
spread over the egg whites, beaten stiff with a little sugar. 
Return to oven until meringue is set. 


Gos is quicker, cleaner, cheaper—the perfect servant in the home. 







Mansell's Cloudy Food Flavourings, 29 Different Flavours. 


German Apple Tart. 

Take 21bs. apples, £lb. stoned dates, 2 tablespoons sugar, 
1 tablespoon butter, 1 teaspoon ground cinnamon, 1 teaspoon 
ground ginger. For the, paste: ^lb. flour, loz. sugar, 1 tea¬ 
spoon cinnamon, 1 teaspoon baking powder, Jib. butter, 1 egg 
yolk, 2 tablespoons milk. 

Stew together until soft, the apples peeled and cored, 
dates, sugar, butter, spice and ginger. Beat up and put on a 
dish to cool. Make a paste of the flour, sugar, cinnamon, 
baking powder, and butter rubbed in; mix with yolk of egg 
and milk. Roll out, line a deep plate, putting a double piece 
round the edge, ornament, fill with apple mixture, and bake 
i hour. Beat white of egg stiff,-sweeten, spread over and 
brown in oven. 

Apple Butter-Scotch Pie. 

Take 6 or 8 apples, li cups brown sugar, 1 cup water, 1 
teaspoon vanilla, 4 tablespoons flour, 2 tablespoons butter, 2 
teaspoons vinegar, 1/8 teaspoon salt. 

Cook half the sugar with water and vinegar till it boils, 
add apples (cut fairly large) and cook till tender. Remove 
, apples. Mix remaining sugar with flour and salt, add slowly 
to syrup till thickens. Remove from stove, add butter and 
vanilla, le.t cool. Line deep pie dish with pastry, fill with the 
apples, pour over the butter-scotch mixture. Place criss cross 
strips of pastry on top. Bake in a fairly hot oven. 

French Apple Tart. 

Take 21b. apples, ilb. dates, 2 tablespoons sugar, loz. 
butter, 1 teaspoon cinnamon, \ teaspoon ground ganger, £lb. 
short crust. 

Peel and cut apples into quarters, put into a saucepan, 
add stoned dates, sugar, butter, cinnamon, ginger, and 6 
tablespoon water. Stir often so the fruit does not burn. Make 
a short crust, cut in half. Line a sandwich tin with one-half 
and put in the apple mixture. Cover top with other half of 
paste, glaze and bake in a very hot oven 15 minutes. Serve 
hot or cold. Cream is an improvement. 


Your spare time is really your own—with a Gas Cooker to help you. 
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Moke your own milk shakes with Mansell's Milko. 


Apple and Raisin Plate Pie. 

Short crust, 3 large apples, 4ozs. stoned raisins, 2ozs. 
sugar, rind and juice of i lemon. Peel and chop apples and 
raisins and cook slowly in a saucepan with the sugar, apples, 
lemon juice and grated rind, and very little water, until the 
apples are tender, then cool. Line a plate with pastry, spread 
the mixture over, and cover with pastry, prick edges. Bake 
in moderately hot oven. 

Apple and Beetroot Tart. 

Boil 2 large beetroot until tender, remove skins and tops 
and cut into thin slices. Peel and core 3 large apples and slice 
thinly. Dip in golden syrup and line bottom of pie dish with 
them; follow with layer of beetroot dipped in syrup and 
repeat the layers until dish is almost full. Cover with short 
crust and bake 4 to ^ hour in moderate oven. 

Caramel Apple Pie. 

Grease a square cake, tin, spread with 1 cup brown su<*ar 
and dot with pieces of butter. Cover with a good layer* of 
sliced apples sprinkled with nutmeg and cinnamon add 1 
tablespoon water. Beat 2 egg yolks with 2 tablespoons milk, 
add 1 cup white sugar, then sift in 1 cup flour, 2 teaspoons 
baking powder, £ teaspoon mixed spice, and lastly the beaten 

egg whites. Spread over apples and bake in a moderate oven 
1 hour. 

Baked Apple Dumpling. * 

Take two breakfast cups of flour, 8ozs. butter or dripping: 
grated nutmeg, a little sugar, i teaspoonful of baking powder 
water to mix. • ’ 

Rub in flour and butter or dripping, add all dry in¬ 
gredients and sufficient water to make a dough. Peel and core 
the apples, fill the cavities with a little sugar and nutmeg • roll 
each apple separately in paste, put in dish and quarter cover 
with hot water containing i cup of sugar, loz. of butter, 1 
tablespoonful of golden syrup. Baste frequently, allowing 4 
of an hour to cook. Serve with custard 


Your spore time is really your own—with a Gas Cooker to help you 
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All children love Hansell's Milk© for home-mode milk shakes. 


Creamed Apple Tart. 

Short crust, 21b. of apples, 2 tablespoons of moist sugar, 
loz. butter, 1 pint of custard sauce. Pare, core and cut. the 
apples into thick slices, put them into a stewpan with the 
sugar, butter and 1 or 2 tablespoons of water, and cook gently 
until tender. Pulp the applet add more sugar if necessary, 
and put the apple pulp into a pie dish lined with pastry Bake 
in a quick oven until the pulp has risen and set, then add t le 
prepared custard, and bake more slowly until the. pastry is 
sufficiently cooked, and the custard firm. Serve either hot or 
cold. Time: from 40 to 50 minutes. Sufficient for 6 or 7 
persons. 

Apple Strudel. 

Sift 1 l/3rd cups flour and J teaspoon salt into a basin. 
Work in ‘3 tablespoons fat with a knife, until the flour is 
flaky. Form into a dough with 1 well beaten egg and 3 table¬ 
spoons milk. Mix into i cup of butter, 2 cups finely chopped 
apples, i cup seeded raisins, i cup almonds (chopped), \ cup 
sugar, 1 teaspoon cinnamon, 1 cup fine dry breadcrumbs 
(which have been browned in a little butter). Turn the dough 
on to a lightly-floured board, roll as thinly as possible into a 
rectangular shape. Spread with the apple mixture and lightly 
press into the dough with the rolling pin. Boll the strudel up 
like a swiss roll. Put on a well-greased shallow dish, and bake 
in a moderate oven (350 deg. to 375 deg. F.) for 40 minutes. 
Baste twice during the baking with melted butter. Serve : iot 
or cold, plain or with whipped cream. 

Golden Dumplings. 

To serve, with stewed apples 2 cups self-raising flour, pinch 
salt, 1 small tablespoon butter and 1 well beaten egg. Mix 
into a light scone, adding milk or water if necessary. Brings 
to boiling point this syrup: One cup of sugar, 1 cup water, 1 
tablespoon golden syrup, 1 tablespoon butter. Break off small 
pieces of dumpling'dough, drop into syrup, put lid on sauce¬ 
pan and simmer 15 minutes. “Quickly made and wonderfully 
light.” 


Every hour of every day Gas will help you enjoy life more. 
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No both complete without Hansell's Beau Brocade Bath Essence. 


Russian Apple Pie. 

Take 1 cup flour, milk to mix, \ tea cup sugar, i tea cup 
ground rjce, 1 small egg, 4 tablespoons butter or dripping, 1 
teaspoon baking powder, 1 teaspoon mixed spice, \ teaspoon 
ground ginger, peeled and sliced apples and extra sugar. 

Cream, butter and sugar, add egg and beat well. Sift flour 
and baking powder together, dredge in dry ingredients and 
bind to soft dough with milk. Roll out half this mixture. 
Butter a mould pie dish well and sprinkle with sugar. Cover 
the sides and bottom with dough and fill to top with apples, 
adding sugar to taste. Roll out other half of mixture, and cover 

with sugar, and bake in moderate oven 40 
to 60 minutes. Turn out of dish and serve upside down, hot or 
cold. If serving hot garnish if desired with apple, rings lightly 
baked or stewed and stuffed with raisins. If cold, top may be 
tilled with whipped cream. 

Apple Souffle. 

Ingredients: Half lb. flour, pinch salt, 1 pint milk, 3 
a little butter, •§ cup sugar, lib. Dunn cooking apples. 

Grease pie dish with butter, put flour, salt and sugar into 
basin; add gradually 1 pint milk, beat in yolks of eggs. Peel 
and slice apples, add to batter. Beat whites of eggs very 
stiff with a pinch of salt, fold into batter, put small piee.es 
oi butter on top and bake for § of an hour. Sprinkle sugar 
on top and serve. 

Novel Apple Pudding. 

, Thickly line a piedish "with stewed apples and cover with 
the pulp of p: passion fruit, sugar having been added to 
stewed apples m cooking. Spread a layer of breadcrumbs 
thickly over. Beat 2 egg yolks with } cup of milk, sweet¬ 
ened and flavoured to taste and pour mixture over bread¬ 
crumbs. Bake in a fairly slow oven till custard sets. 
Remove from oven, allow to cool, then add layer of lemon 
cheese; whip up the egg whites stiffly, adding 1 teaspoon 
sugar, pile on top of pudding and return to oven till golden 
brown. Serve with whipped cream or jelly. 


Enjoy greater leisure with a Modern Gas Cooker. 
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Hansell's Beau Brocade Hand Lotion tor rough hands. 


Cold Apple Pudding. 

Take 1 pint apple puree, 1 small sponge cake, ioz. gela¬ 
tine, 3ozs. sugar, lemon juice, 1 pint custard. 

Line a mould with sponge cake cut into fingers, mix 
apple with sugar, lemon juice, and gelatine, pour into mould 
and place a round of sponge cake on top. When cold and 
set turn out, and serve with custard. 

Dorset Apple Pudding. 

Take 3ozs. butter, £ cup sugar, 1 cup flour, 1 egg, 1 tea¬ 
spoon baking powder, pinch salt, milk to mix. 

Cream butter and sugar, add egg and then flour and 
baking powder and mix with sufficient milk to make mixture 
fairly slack. Now peel and cut up three apples into cubes 
and add to mixture, pour into greased cake tin or piedish 
and bake 1 hour in moderate oven. Serve either hot or cold 
with custard or cream. 

• Ravensworth Pudding. 

Take 6 tablespoons breadcrumbs, 3 tablespoons sugar, 2oz. 
peel, 2oz. sultanas, grated rind and juice of 1 lemon, 2 eggs, 
loz. butter, 1 tablespoon milk, pulp of 2 baked apples, nut¬ 
meg, salt. 

Mix ingredients together with beaten yolks of eggs and 
milk and melted butter. Beat whites of eggs to stiff froth 
and add last. Grease a mould, dust a little flour over and 
put in mixture; steam 2 hours. 

Serve with lemon sauce:: Juice and rind of 1 lemon, i pint 
water, 2 tablespoons sugar. Boil 15 minutes. 

Baked Apples. 

Core the apples, and fill centres with passionfruit, grated 
pineapple or ground nuts, and a little bit of butter. Bake 
gently till soft but not broken. Make a meringue by beating 
together the whites of 3 eggs stiffly and gradually add 6 
tablespoons castor sugar. Cover each apple with this, and 
sprinkle on a few ground nuts or desiccated coconut. 


A Modern Gas Cooker cooks a whole dinner at once. 
\ 

41 









For Best Results use Hansell's Cloudy Food Flavourings. 


Quick Apple Pudding (for washing days). 

This pudding can be cooked in the basin it is mixed in. 

Take 2 cups flour, 1 tablespoon butter, 1 level tablespoons 
baking powder, and a little, milk, 1 tablespoon sugar, 4 large 
cooking apples, stewed. 

Rub butter into flour and mix to a dough with milk (not 
a stiff dough). Pour apples over the dough, then pour over 
all 1 cup boiling water in which has been melted 1 tablespoon 
butter. Do not stir. Stand in a pan of boiling water, no 
covering other than lid of saucepan is necessary, boil 
hours and when ready to serve cut out of basin. 

Raked Almond Apples. 

Take 4 large apples, 2ozs. almonds, flour, l^ozs. of bread¬ 
crumbs, 1 egg, 4ozs. sugar, 2ozs. butter. 

Peel and core apples, blanch and chop the almonds and 
mix them with half the sugar. Beat egg and rest of sugar 
together, and stir in loz. breadcrumbs. 

Coat the eggs with flour, melt the blitter in fireproof dish 
In the oven, put in the apples, filling the cavity with almonds 
and sugar. Mix the remainder of the almonds and sugar with 
the breadcrumbs and egg, and pour it over the apples. 
Sprinkle the remaining half-ounce breadcrumbs on top and 
bake the apples in a moderate oven till they are tender and 
brown. Enough for 4 persons. 

Apple Toast. 

Take 4 thin slices of bread, 4 medium-sized apples, 4 
tablespoons *of brown sugar, i tablespoon of salt, \ tabler 
spoon of cinnamon, 2 teaspoons butter. 

Wash, pare and grate apples, put butter and apples in a 
small saucepan over a hot fire for two minutes. Then put 
the apples on wholemeal bread from which the crusts have 
been removed. Dust with salt and cinnamon and add the 
brown sugar. Put in a shallow pan in the bottom of a hot 
oven for 5 minutes. Serve hot. 


No waiting for breakfast when you have a modern Gas Cooker. 
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Hansell's Cloudy Food Flavourings are used by all the best cooks. 


Florentine Apples. 

Make a syrup of a cupful of sugar and a cupful of water 
boiled together for five minutes. Add half a teaspoonful of 
vanilla flavouring. Pare and core eight medium sized apples 
and drop them into the syrup—cook very gently until tender 
—then drain and cool. Coat each apple with apricot jam 
and sprinkle thickly with finely chopped almonds. Decorate 
the tops with whipped cream or meringue. 

Apple and Rice Pudding. 

Take, 4 cooking apples, 4 tablespoons golden syrup, 1 to 
2 tablespoons sugar, 24 to 3 cups of boiled rice. 

Add a little salt to rice when cooking, and when soft 
drain oif all water and toss in a colander; grease a piedish 
and cover the bottom with cooked rice; peel and slice apples 
and place over rice;; continue to layer rice and apples until 
the dish is filled, and sprinkle sugar over each layer of fruit. 
Bake in a moderate oven until apples are quite soft, then 
pile a meringue on top and return to oven to set and brown 
slightly. 

Apple and Date Roll (2). 

Take 1 cup flour, 1 teasp. baking powder, 1 tablesp. 
butter, a pinch of salt. Mix with milk and water and roll 
out and spread with dates and thinly sliced apples. 

Roll up and put in piedish and pour over .1 cup boiling 
milk and 1 tablesp. sugar, and a piece of butter. Bake in 
moderate, oven. Serve with Vanilla custard sauce. 

Apple and Rice Mould. 

Peel and core 6 apples and fill the centres with jgugar; 
place in a steamer and cook till teder. 

Make lemon jelly with 2 cups hot water, 2 lemons, 3 des¬ 
sertspoons of sugar, 2 dessertspoons gelatine. 

If essence of lemon is used, add 1 saltspoon of citric 
acid. Add 1 cup of well-cooked rice to the, jelly and pour 
over cooked apples. When set, pile whipped cream over and 
put small meringues on top. 

i 

Leave your dinner in the oven——Gas will cook it for you! 
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Hansell's Cloudy Food • Flavourings, 29 Different Flavours. 


• Baked Apples. 


Take as many large apples as required. Core. Fill 
centres with crushed banana, and strawberry jam. Put in 
enamel dish, sprinkle with spice, add tablespoon of honey to 
each apple, and enough water to prevent burning. Bake in 
moderate oven | hour. Serve with whipped cream and pre¬ 
served ginger.' 


Bird’s Nest Pudding. 


Pare and core apples. Fill with sugar and clove; and 
a sprinkling of nutmeg. 

Boil 2 small cups of rice in water till nearly cooked. Sur¬ 
round each apple with rice,. Tie in a cloth, and boil till the 
apples are tender. Or:— 

Take sufficient tapioca to cover and line a baking dish, 
and simmer in water until soft. Line the, dish with apples 
and cover with tapioca. Bake in moderate oven about 1 hour. 


Apple TrifLe. 


Line a glass dish with several slices of stale sponge, cake, 
cook 11b. apples, rub through sieve, return to saucepan with 
yolk of 2 eggs, stir till thick. Pour this over the cake, allow 
to soak thoroughly and just before serving add meringue of 
whites of 2 eggs stiffly whipped, and piled on top. Add 
- whipped cream to serve. 

Hedgehog. 

Take 21b. of cooking apples, $lb. sugar, 2ozs. gelatine, 1 
cup cream or very thick custard, ilb. of almonds. Peel, 



with a pinch of ground cloves, and turn into mould. When set 
turn out on a glass dish, cover with thick, whipped cream or 
flavoured custard, or if preferred, cover with thick custard 
first and on top spread a little raspberry jam or jelly and on 
top of that the thickly beaten cream. Blanch ^Tb. of almonds 
and shred lengthways and Stic kail over in thick rows. 







Moke your own milk shakes with Hansell's Milko. 


Apple Shortcake Roll (1). 

Take 2 cups flour, 2 tablespoons sugar, i teasp. salt, 2 
teasps. baking powder, 3 tabsps. butter, 1 egg, i cup milk. 

Sift dry ingredients, mix in blitter, add beaten egg to 
milk and add to dry ingredients to make soft dough. Roll 
out about & inch thick . In the meantime, peel and cut up 
finely 4 medium-sized apples. Boil 1£ cups sugar in 2 cups 
water; then spread shortcake with the apples and roll into a 
long roll, cut into pieces about 1£ to 2 inches long. Place 
with cut side down in hot syrup. Sprinkle, with cinnamon 
and sugar and put small piece of butter on top of each. Bake 
in hot oven until apples are done and crust golden brown. 
Turn out and serve with whipped cream. 

Apple Trifle. 

Take 21bs. apples, rind £ lemon, 6 to 8oz. sugar, £ pint 
cream, J pinnt milk, 2 eggs. 

Peel ,core and cut apples into thin slices; put in saucepan 
with 2 tablespoons water, 6ozs. sugar and the grated lemon 
rind. Boil till apples are tender and pulp through a sieve. Put 
a thick layer in bottom of dish. Stir together over the fire the 
milk, half the cream, and the, eggs well beaten, with a little 
sugar, and let the mixture* thicken but not boil. When thick 
remove from fire, allow to cool a little then pour over apples. 
Whip remainder of cream with sugar and lemon peel. Heap 
it over the custard, and garnish with cherries on jelly. 

Apple Trifle. . V 

Take sufficient apples to make about lib. when peeled and 
cored. Stew and sweeten them and beat to a pulp. Stir into 
pulp 3 stale sponge cakes well crumbled; make a custard 
with 3 yolks of eggs and 1J teacupfuls of milk; allow to cool 
then pour over the whole. 

Beat the whites of 2 eggs stiffly and add 4 tablespoons 
of sugar to make meringue. Cover top of trifle and decorate 
with cherries or pineapple. Whipped cream may be used 
instead of whites of eggs if preferred. 


$9$ is quicker, cleoner, cheoper—the perfect servont in the homo, 
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All children love Hansell's Milko for home-made milk shakes. 


Apple Trifle. 

Ingredients: 21bs. sonr cooking apples, 6ozs. sugar, 1-3 
pint cream, 4 pint boiled custard, 3 sponge cakes, finely-grated 
rind of J a lemon. 

Peel/ core and slice the apples, stew them with the lemon 
rind, sugar, and 2 tablespoons of water in a jar until tender, 
then pulp them. Cut each sponge cake into 3 or 4 slices, 
place them in a glass dish, corer with the apple pulp, pour 
over the custard, and let the preparation stand until per¬ 
fectly cold. Then whip the cream stiffly, spread it lightly 
over the entire surface, and if preferred garnish with halved 
cherries and strips of angelica. Time, altogether about 2 
hours. Sufficient for 6 or 7 persons. 

Apple Delight. 

Take 3ozs. rice, loz. sugar, yolk of 2 eggs, 6 large apples, 
grated rind of 1 lemon, 1 pint milk, 1 tin pineapple rounds, 
6 glace cherries. 

Cook the rice, with the lemon rind and milk, until quite 
thick. Cool slightly and add the yolks of eggs, cook to bind 
and add the sugar. Spread on a plate to cool and set. When 
cold cut into rounds about a quarter of an inch smaller than 
the pineapple rounds, and put on to the pineapple. Place on 
this the apples previously baked with sugar and a little butter, 
but not broken. Fill the centre with chopped pineapple and 
coat with prepared syrup. Place a glace cherry on top of 
each. 

Syrup: 14 gills pineapple juice, 1| gills water, sugar to 
taste, 2 teaspoonfuls arrowroot, lemon juice and carmine. 

Dissolve the, sugar in the liquid and boil for ten minutes, 
add the arrowroot blended with a little water and cook for 
few minutes, stirring well. 


Your spare time is really your own—with a Gas Cooker to help you. 

^ffi 
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No bath complete without Hansell's Beau Brocade Bath Essence. 


Apple and Prune Delight. 

Into a piedish put Jib. prunes which have been soaked 
overnight; add £ cup sugar, a little grated orange-rind, and 
water to barely cover. Over all strew 2 large cooking apples, 
grated, and sprinkled lightly with sugar, and on top place 
the sections of an orange. Bake in a moderate oven for J 
an hour. Before serving, cover with a meringue made from 
two egg-whites, and return to the oven for a moment. Serve 
with cream. 

Apple Delight. 

Eight large apples, 2 breakfast cups milk, 4 eggs, 2 
tablespoons flour, 1 teaspoon nutmeg, 2 tablespoons suet, 1 
teaspoon baking powder, sugar to taste. 

Peel and slice apples, beat eggs and milk together, add 
flour and baking powder. Butter a. piedish, lay in the apples, 
pour the mixture over and sprinkle with suet and the nutmeg. 
Bake, about £ hour. 


Apple Delight (1). 

Paste: One cup flour, 2ozs. butter, 1 teaspoon baking 
powder, pinch salt, milk. 2 or 3 apples cut into quarters. Rub 
butter into flour, add baking powder and salt, mix with milk, 
roll out and place £ of an apple in a small piece, of paste, roll 
up and stand end up in a piedish, pour syrup over and hake 
one hour at 370 degrees. 

Syrup: 2ozs. butter, J cup sugar, 1 cup boiling water. Boil 
until butter is melted. 


Apple Delight '(2). 

Peel, core and cut apples into eighths. Place in a sauce¬ 
pan with a little water, sprinkle with sugar and cook gently 
until tender. Place in a piedish and leave to cool. Beat 
together 2 egg yolks, 2 tablespoons of sugar, 2-3 pint of milk, 
add a small teacup of fine breadcrumbs and the grated rind 
and juice of one. small lemon. Pour this mixture over the 
stewed apples and bake like custard. When cooked, pile 


* 


Every hour of every day Gas will help you enjoy life more. 
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Hansell's Beau Brocade Hand Lotion for rough hands. 


meringue (made by beating the two egg-whites stiffly and mix¬ 
ing with 3 tablespoons of sugar) on top. Brown in the oven 
for a'fwe minutes. 

Apple Fluffies. 

Apples, whipped cream, a raspberry jelly ready for use 
and sugar. 

Take as many apples as required or allow one for each 
person. Peel, but keep whole, take out the core with an 
apple corer, then fill up each hole with sugar. Steam very 
lightly but still keep whole. When cold pour whipped 
cream over, beat up jelly with fork and surround apples 
with it and put a little jelly on top of each apple. 

Marbled Apple Mould. 

Stew 2£ pints of apples measured after cooking; add 4 
cup of sugar, a light shake of ground cloves and cinna¬ 
mon, and 1 tablespoon of lemon juice. Melt 1 packet each 
of raspberry and lemon jelly crystals with f pint of boil¬ 
ing water to each. 

Divide apple mixture into two parts. Into one half 
put put raspberry, and lemon into other. Allow to cool and 
when on the. point of setting put into buttered basin or mould 
alternate spoonfuls of apple mixtures till all is used. Put 
aside to set, and when wanted dip mould in hot water for a 
moment and turn into glass dish. Cover with raspberry jam 
and on top of this pour a thick custard strewn thickly with 
chopped, blanched almonds. Serve with cream. 

Apple Meringue Pie. 

Make a short pastry as follows: 3ozs. butter, 3ozs. sugar, 
1 egg yolk, 1 good breakfast cup flour, 1 small teaspoon bak¬ 
ing powder, a pinch of salt, milk to mix if necessary. 

Place in a deep dish and cook in a steady oven. When 
cooked fill the centre with stewed apples and cover the top 
with the stiffly-beaten egg white to which a heaped table¬ 
spoon of sugar has been added. Place in a cool oven to 
brown meringue. 


Enjoy greater leisure with a Modern Gas Cooker. 
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For Best Results use HansefTs Cloudy Food Flavourings. 


Apple and Passion Fruit Meringue. 

Take 4 large apples. 1 cup sugar, 2 eggs, 3 or 4 passion 
fruit, pastry. 

Line dish with pastry, fill with stewed apples, passion 
fruit pulp, beaten yolks of two eggs and another small cup 
of sugar mixed together. Bake until set, then make meringue 
of whites of eggs and return to oven until meringue is set 
and nice brown. 

Apple Fancies. 

Ingredients: 21bs. cooking apples, 1 gill hot water, fib. 
sugar, juice of a lemon, 2 tablespoonsfuls sherry, 4 gill water, 
loz. gelatine, cochineal, cream, fi long, thin strips angelica 
(if liked), 6 slices swiss roll, whipped cream. 

Soak the gelatine with half a gill of water and the 
lemon juice for one hour. Turn it over now and again, so 
that all of it is well moistened. Peel core and slice the apples 
and stew them in hot water till they go to a mash. Rub the 
apples through a sieve, on to the sugar. Place in a saucepan 
and stir over a low gas till it boils. 

Add the sherry and the soft gelatine and let it dissolve. 
Colour with a little cochineal. Pour one inch deep into an 
oiled tin. When firm, cut into rounds with a fluted cutter 
dipped in hot water. Place each apple round on a slice of 
swiss roll and, if liked, stick in a handle made of a thin 
strip of angelica. Decorate, with whipped cream. 

Apple Mould in Golden Syrup. 

Take 8 large apples, 2 breakfast cups flour, 8ozs. butter 
or dripping, a little grated nutmeg, a little sugar. 4 teaspoon 
baking powder, water to mix. 

Make a paste, with baking powder, flour, butter and 
water. Peel and core apples; fill in centre with honey and 
nutmeg, cover each apnle with paste, put in a piedish. and 
pour over a syrup made, as follows: 4 cup sugar, loz. butter, 
1 tablespoon golden syrup or honey, and enough water to 
quarter cover the apples. Baste freely while cooking and 
serve with custard. 


No waiting for breakfast when you have a moderr. Gas Cooker. 
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Honsell's Cloudy Food Flavourings ore used by all the best cooks. 


Marshmallow Apple Pie. 

Dissolve 2 dessertspoons of gelatine, with 1 cup of pine-* 
apple juice., add 1 cup boiling water and stir in half cup 
sugar. Leave till cold, beat fluffy, add 2 egg-whites beaten 
stiff, and beat till white. 

Cover a deep pie plate with short or flaky pastry, prick 
over well and bake till done, first brushing with beaten egg 
white. Have ready some apples stewed with a little shredded, 
tinned pineapple spread over the. pastry shell and when marsh¬ 
mallow ready smooth over when apples are cold. 


Miscellaneous 

\ 

Somerset Omelette. 

Lake 4 or 5 large, cooking apples after peeling and coring, 
mash with i cup sugar, J teaspoon of cinnamon or nutmeg; 
divide between 3 buttered saucers. Then beat up 5 eggs and * 
5 tablespoons milk and pour over each of the saucers, put 
into brisk oven and leave till golden and set. 

If a savoury omelette is desired, use only teaspoon 
sugar with apples and pinch of cloves, add a little pepper 
and salt to eggs'after beating. Serve with thin crisp rashers 
of bacon and garnish with parsley. 

Cold Apple Cabinet Pudding. 

Butter a basin or mould and arrange sponge fingers 
across the bottom. Pour thick custard over, and then fill up 
with stewed apples, cooked with as little water as possible, 
and sugar to taste. Make jelly from the packet of lemon 
or raspberry jelly crystals and a bare $ pint of boiling water. 
Cool a little and pour over contents; of basin. Allow to set 
overnight or for some hours, turn out on glass dish. Serve with 
cream or custard. 


Leave your dinner in the oven—Gas will cook it for you! 
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Hansell's Cloudy Food Flavourings, 29 Different Flavours. 


Apple Omelet. 

Take large apples, ‘3oz. butter, castor sugar, 4 eggs. Peel, 
core and cut up apples and fry them in 2oz. of butter until 
they become slightly brown, sprinkle with sugar and allow 
to cool. Beat eggs well, add a tablespoon of sugar and mix 
in the, cooked apples. Fry in loz. butter as an ordinary 
omelet, roll up and serve very hot, dredged with castor sugar. 

Apple Sago Pudding. 

Soak a good \ cup of sago in 3 cups of water for 1 hour. 
Pare, quarter, and core i doz. good cooking apples and put 
them into a pudding dish. Pour the sago over the apples, 
add a little sugar, and bake in a moderate oven from 30 to 
40 minutes. Serve hot or cold with whipped cream. The 
apples may be pared, cored, and left whole if preferred. 

Apple Tapioca. 

Take 1 cup of tapioca, 1 cup of sugar, 3 tablespoons 
butter, 6 large apples, 3 cups boiling water. Soak tapioca in 
enough cold water to cover for 1 hour, add boiling water and 
cook if possible in a double sauspan for 1 hour. Peel and core 
apples and put into pie dish, filling the centres with honey 
with a piece, of butter on top; then add the tapioca and bake 
slowly about 1 hour. Serve with custard or whipped cream. 

Quickly Made Apple Fritters. 

Take 2 large apples, 1 cup flour, 1 egg, 1 teaspoonful 
baking powder, 1 teaspoonful custard powder (lemon flavour), 
i teaspoonful salt, 2 teaspoonful sugar. Put flour, sugar, salt, 
and custard powder into a basin. Mix to a batter with the egg 
and milk, then add the baking powder. Peel the apples and 
quickly grate them into the batter, using the larger section 
of the vegetable grater. Drop in teaspoonfuls on to a hot 
greased pan or girdle and cook a golden brown. Pile on a 
hot dish, sprinkle with sugar, and garnish with sliced lemon. 
This makes a delightful batter for savouries or, frying fish, 
using only 1 apple and leaving out the sugar. 

Put the dinner in the oven—go to bridge—it's ready when you return! 
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Make your own milk shakes with Hansell's Milko. 


Apples With Tapioca (2) 

Soak 1 cupful of tapioca in 2 cupfuls of cold water for 1 
hour, then spread on a clean white cloth, and place some 
pared and sliced apples, sugar, and grated lemon peel in the 
centre. Tie up the cloth loosely so that the tapioca will sur¬ 
round the apples and put into boiling water, boil 4 an hour or 
until done. Then turn out the whole into a dish and serve 
with boiled custard and apple jelly. 

Apple Ginger Pudding (1) 

Take lib. cooking apples, 3ozs. flour, 4 teaspoon baking 
powder, 4 teaspoon ground ginger, loz. butter, 1 egg, J cup 
golden syrup. Stew apples till very soft with a little sugar 
and water. Allow to cool and place in buttered pie dish. 
Warm syrup and melt butter in a saucepan. Add these to the 
egg, well beaten, then stir into flour, baking powder and 
ginger. Beat well and pour over the apples and bake in a 
very moderate oven. A few almonds may be sprinkled on top 
before baking, if liked. w 

Apple Gingerbread Pudding (2) 

Take lib. apples, H cups sugar, 4 teaspoon cinnamon, 4 
teaspoon ginger, 1 teaspoon carbonate soda, a pinch salt, 1 
cup golden syrup, 4 cup butter, flour, 4 cup boiling water. 
Peel and slice apples, add the sugar, salt and cinnamon; place 
in a deep buttered pie dish. Melt the butter and add to the 
golden syrup with the ginger and soda dissolved in a very 
little boiling water. Add enough flour to make a thin batter. 
Pour this mixture over the apples and bake in a moderate oven 
for 4 hour. 

Grated Apple Pancakes. 

Peel and core 4 large apples, grate on coarse grater, 
sweeten with sugar, add 2 eggs and stir all well together. Have 
pan of hot fat ready, drop in tablespoons and fry until brown. 
These are nice unsweetened, sprinkled with pepper and salt* 
and served with grilled bacon, as a breakfast dish. 


Gos is quicker, cleaner, cheaper—the perfect servant in the home. 
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All children love Hansell's Milko for home-made milk shakes. 


Apple And Crumb Pudding'. 

Put a layer of stewed apples, sprinkle well with sugar, 
then a layer of bread, crust, or cake crumbs, a shake of nut¬ 
meg, and continue till all is used up, with a handful of 
raisins or sultanas, | teaspoon spice, and a few pieces of butter. 
Then pour over 2 eggs beaten in sufficient milk to soak right 
through, and cook in moderate oven with sultanas sprinkled 
over top. For a change put all ingredients into a basin and 
beat all up with a fork, then turn into greased pie dish and 
bake. 

Apple Crumb. 

Peel, core and slice 21bs. of cooking apples, add juice, rind 
of 1 lemon, J cup water, 1J cups sugar, and cook until tender. 
Place, in pie dish. 

Take 2oz. each flour, butter, sugar, crumble together then 
sprinkle lightly over apple. Bake in moderate oven till light 
brown; about J hour. This makes a delicious pudding with a 
top like crushed shortbread. 

Fun Pudding. 

Fill a large dish 3 parts full with apples sliced finely. 
Sprinkle sugar over and a few dots of butter. Then put a layer 
of apricot jam over the butter. In a stew pan stir till it 
boils 1 dessertspoon arrowroot, a little sugar and a pint of 
milk. Pour this over the apples and bake till brown in a 
moderate oven. 

Apple Crumble. 

Stew 21b. of peeled, cored and sliced cooking apples till 
soft in a little water; add 3 tablespoons golden syrup and 3 
tablespoons minced preserved ginger. When cooked pour into 
buttered pie dish and cool. Mix together 1 small cup self 
rising flour, cup brown sugar and 2 tablespoons buttei, 
work till like large breadcrumbs, sprinkle this over the cool 
apples and then sprinkle thickly with dessicated cocoanut and 
bake 25 minutes in moderate oven. 

* r • k 

Your spare time is really your own—with a Gas Cooker to help you. 
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No bath complete without Hansell's Beau Brocade- Bath Essence. 


Apple Crumb Pudding. 

Peel and slice required number of apples, put in dish and 
cover with cold water; sprinkle with cinnamon. Rub together 
k cup sugar, 1 cup flour, 2£ tablespoons butter, until like 
bread crumbs, then spread over apples. Bake J hour. 

Apples in Batter. 

Peel, core and quarter lib. of good cooking apples, place 
in a well-buttered pie,dish and pour over a smooth batter, made 
as follows:—Beat 2 eggs, yolks and whites separately, then 
stir together. Now shake in 6ozs. flour and pinch of salt and 
when quite free from lumps add 1 pint of milk, enough to 
make, right consistency. Bake in a moderate oven 1 hour. The 
apples will come to top and just before finish of cooking 
sprinkle lightly with ground nutmeg and a little dab of butter 
on each piece of apple. Sprinkle with plenty of sugar. 

Apple Dumplings. 

Take Jib. flour, ^lb. butter and lard, creamed first, i tea¬ 
spoon baking powder, add dry ingredients, salt (saltspoon), 
milk and water to mix; firm dough. 

Pare and core apples for dumplings put sugar and nutmeg 
into each cavity, roll in squares of pastry. Neatly place in 
meat dish, and quarter eover with syrup. 

Syrup: One, cup water, loz. butter, 1 tablespoon golden 
syrup. 

Bake J of an hour in moderate oven, basting frequently 
and try with sharp skewer. 

Health Pudding. 

Grease a pie dish and sprinkle with cocoanut. Put in a 
layer of sliced apples, a layer of cornflakes and a sprinkling 
of grated lemon rind. Repeat these, layers until dish is nearly 
full Rub together 1 cup brown sugar, 1 cup wheatrneal and 
i cup butter. When quite crumbly spread over apples. Bake £ 
hour in a moderate oven until a golden brown. Serve with 
custard sauce. 




Every Hour of every day Gas will Kelp you enjoy life more. 
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Hansell's Beau Brocade Hand Lotion for rough hands. 


Apple Dumplings De Luxe. 

Allow one apple per person. Peel and core. Fill insides 
with blanched almonds and honey. Make sufficient short 
pastry to • cover each apple, separately, and into this mix 
enough sweet mincemeat to make pastry easy to handle. Kol 
out light.lv, and cut into rounds large enough to cover apples. 
Wet edges and join at tops of apples and place a smal knoh 
of butter on each. Put into well buttered baking dish, and 
bake for about } hour, in a moderate oven. For the first halt- 
hour, keep a piece of greaseproof paper on top, then remove. 
If no mincemeat is available mix into pastry a little chopped 
dried fruit, brown sugar and spice to taste. Serve with cream. 


Toffee Apples. 

Pick apples all one size, red ones if possible. Put stick in 
each of apples and dip in following mixture:—2 cups sugar, 
l cup water, 2 tablespoons vinegar, boil until it cracks. Move, 
mixture to side of stove, din apples in, and sprinkle with 
dessicated cocoanut. Put sticks in jar with apples uppermost. 


Some Apple Hints. 

When making fritters, core, and cut in rings, and sprinkle 
with grated lemon or orange rind before dipping m batter. 

With roast pork serve baked apples stuffed with parboiled 
onions chopped up and seasoned. 

Fry apple rings with the bacon or sausages for breakfast. 

Pancakes spread with mustard lightly, then thickly with 
apple sauce and rolled round a boiled sausage or a bologna 
are delicious hot or cold. 


Breakfast Apples. 

First peel and core some big apples, leaving large cavities. 
Then cook in a syrup made by boiling 1 cup of sugar wit 
U cups of water for 5 minutes. When the apples are, soft, 
drain and fill the cavities with hot well-cooked oatmeal. Serve 
with sugar and cream if possible. These, are delicious and very 

easily prepared. 

Enjoy greater leisure with a Modern Gas Cooker. 
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For Best Results 


use 


Hansell's Cloudy Food Flavourings. 


A Good Hint. 

■* 

A good sound apple placed in an airtight cake tin will 
keep a fruit or seed cake moist, 

Apple Stuffing. 

lake 3 sour apples, 1 tablespoon minced onion, 1 cup 
breadcrumbs, 2 tablespoons butter, salt and pepper, 1 tea¬ 
spoon sugar, 1 teaspoon grated lemon rind. 

Fry onion in butter until a light golden brown. Add 
grated or chopped apple, fry a little. Stir in salt, pepper, 
sugar, crumbs and rind. Mix well and moisten with stock, or 

beaten egg if preferred. Delicious for either pork or duck 
and goose. 

Apple and Cabbage Scallop. 

Take lib. of apples, peeled, coined and sliced, 2 lbs of 
shredded cabbage heart, 4 tablespoons butter, 1 onion, if liked, 
- CU P 0f breadcrumbs, £ teaspoon castor sugar, 1 teaspoon salt! 

Butter a baking dish well and cover first with a layer of 
cabbage then apple; sprinkle with salt, sugar and pepper and 
dot with pieces of butter. Repeat layers until cabbage and 
apples, are used up. Then cover with crumbs that have been 
fried in butter, cover dish and cook till apples are tender 
Remove hd for last 12 minutes to brown. Serve with cold 
meat. If onion flavour desired, add small one, minced, 
cabbage. 

Dried Apples. 

Peel apples cut in quarters and core, taking care to 
remove the. slightest blemish. Slice apples finely place on a 

aZwS*! 1 ' y hite paper and put in the sunshine. 

Allow them to stand m the sun for 3 or 4 days following the 

snn around during the day. When well dried and brown, pack 
fe nt0 thoroughly dried and airtight bottles. Screw down 
tire lids and store m a cool dry spot. See that, the apples and 
bottles are well dried before storing. These apples make 

delightful apple pies and tarts throughout the winter when 
apples are not so plentiful. 


A Modern Gas Cooker cooks a whole dinner at once. 
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All children love Mansell's Milko for home-made milk shakes. 


Apple Loaf. 

Take 3 cups of flour, 4 teaspoons baking powder, 4 table¬ 
spoons sugar, 2 large apples (grated), 2 eggs. 

Beat grated apples and sugar, then add beaten eggs and 
flour. If too stiff, add a little milk. Bake in large, cocoa tin; 
it then cuts nicely. A delicious and unusual loaf. 

Apple Chutney. 

Take 61b. cooking apples, sour ones if available, lib. of 
onions, 21b. of tomatoes, loz. whole ginger, loz. spice, 4oz. 
cloves, 3oz. garlic, chopped, £ teaspoon cayenne pepper, 1 
dessertspoon salt, 31bs. of brown sugar, 2 ozs. ground rice., 1 
small cup of treacle, 1 quart vinegar. 

Dice apples, onions, and tomatoes; tie spices in muslin, 
and boil all together 3 hours. Bottle hot and seal cold. 

Jams, Preserves And Pickles 

Apple Butter (1) 

Take 1 lb. of apples, 2 lemons, 3 dessertspoons butter, 1 
lb. sugar. Peel and stew apples, using only enough water to 
prevent burning, then rub through sieve. Add grated lemon 
rind to the apples, with the juice. Melt butter in saucepan, 
add apples and sugar and stir over gentle heat to prevent 
burning, for 30 to 40 minutes and when cool put into sterilised 
pots and seal when cold. Delicious fillings for sandwiches or 
cakes. 

Apple Butter (2) 

Take 1 bushel of cooking apples, 2 pints water, 2 lbs. 
brewers crystals, 1 bottle Hansell’s Rum Essence, juice of 3 
lemons. Peel and core the apples, put in pan over a gentle 
heat with 1 pint of water, and when boiling add the juice of 
the lemons, the essence, and sugar dissolved in the pint of 
water. Boil together for 20 minutes, pour into jars and cover. 
Will keep for more than a year. 


No waiting for breakfast when you have a modern Gas Cooker. 








No bath complete without Hansell's Beau Brocade Bath Essence. 


Apple Curd. 

Take 3 lbs. tart apples, 1£ lbs. sugar, | pint water, 4 ozs. 
butter, 2 yokes of eggs, £ teaspoon ground cinnamon. Cook 
peeled and sliced apples gently in the water. Rub through a 
sieve or beat tij.1 smooth. Add sugar, cinnamon, beaten eggs and 
butter. Stir over a gentle heat till eggs cook and thicken, but 
do not boil. Fill warm jars and seal immediately. 

De Luxe Apple Jelly. 

Peel and cut into slices 2 large cooking apples, cover with 
water, add small piece ginger and simmer till pulpy. When 
almost ready add 1 dessertspoon honey, £ cup of chopped 
dates, i cup chopped prunes and mix well. Remove ginger. 
Dissolve, 1 small tablespoon of gelatine in £ cup of cold water 
and when appple mixture is a little cool add gelatine and stir 
well. Put into mould and when set turn out and serve with 
whipped cream custard or junket. 

Apple And Pineapple Jellied Jam. 

Peel and core 6 lb. of apples, first washing and drying, 
cut into thin sections length ways, put into a basin and cover. 
Peel and core 2 medium pineapples, cut all flesh up very small 
and put on top of apples in basin. Now take all skins of 
apples and cores, also of pineapples, and cover with water, 
boil till well done, with the addition of 2 or 3 large cut-up 
cooking apples, to thicken syrup. Strain through cheese cloth 
for some hours, press slightly and measure the liquid into a 
preserving pan; bring to the boil and add the weighed apple, 
and pineapple and the same amount of sugar. Boil up again 
and keep boiling for 10 minutes, then add remainder of sugar 
which will be measure for measure of the liquid from skins. 
Keep boiling fast till it jellies when tested on a plate. Allow 
it to cool a good deal before putting into jars. Cover when 
cold. 


Leave your dinner in the oven—Gas wifi cock it for you! 
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Apple And Orange Jelly. 

Take 3 bitter oranges, 3 large apples, sugar. Peel 3 bitter 
oranges thinly, discarding pith and removing pips; cut up, 
add 4 pints of water, boil 1 hour and strain through cheese 
cloth. Peel and core apples; weigh apples and orange juice. 
Allow equal quantity of sugar and boil slowly till pulp is 
reduced to a jelly. Bottle and seal. 

% 

One Hundred Year Old Apple Recipe. 

Take lt| lbs. soft sugar, boil it in 1 pint of water till 

thick; take 2 lbs. apples (peeled, cut and cored) and the 

grated peel of 1 large lemon. Boil all together till smooth and 

thick. This may be put into a mould and set, then turned out 

and served with custard or cream. But if put into pots and 

tied down it wall keep for years. This recipe has been in use 
* , 

since 1825. 

Apple Curd Filling. 

Take 6ozs. juicy apples; quarter without peeling or 
coring, and stew with as little water as possible. Rub through 
a sieve, add grated rind and juice of a large le.mon, 6ozs. of 
sugar, 2 well beaten eggs, and mix well. Melt 2ozs. butter in 
a saucepan, put in the mixture, and stir Over-gentle heat for 
20 minutes. If the air is excluded, this curd will keep 
indefinitely. 

Apple Ginger. 

Boil 2 lb. loaf sugar with H pints of water till it forms 
a rich syrup, then add 1 oz. of essence of ginger. Pare, core 
and cut up into pieces 2 lb. apples, throwing them into cold 
water to preserve the colour. Put these into the syrup and 
let them boil till transparent, being careful they do not break. 
Place the pieces of apple in jars, pour the syrup gently over 
and cover with gummed paper. 


A Modern Gas Cooker cooks a whole dinner qt once, 
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Hansell's Cloudy Food Flavourings arc used by all the best cooks. 


Frosted Apples For Children. 

Core before peeling as many apples as are required. Cook 
gently in thin syrup; do not allow to break; lift out and 
place on dish to cool. Beat the white of an egg very stiff with 
a little pinch of salt. When apples are cold brush over with 
white of egg covering carefully, dust over with powdered 
sugar and put into cool oven to candy. 

Apple Sandwich Paste For School Lunches. 

Bake or steam 4 apples. Take pulp and mix with juice of 
1 orange, 2 tablespoons melted butter, 2 tablespoons honey, 
brown sugar to taste and a pinch of cinnamon. Beat all 
together. Put in jars. Use between slices of buttered whole¬ 
meal bread or biscuits. 

i 

Apply Jelly. . ! 

This should be the colour of a rich yellow rose. Reduce 
cut-up, whole apples to soft, pulp, add half their measure¬ 
ment of water and boil slowly, after adding a sliced up lemon. 
Drain through a muslin-lined colander. Add 1 cup sugar to 
each cup of warmed liquid. If you have no lemon use essence 
1 of lemon, and boil all 20 minutes or until it jellies, or when 
cooled on a saucer it ceases instead of pours. 

Mock Apricot Jam. 

Take 7 lbs. of cooking apples, peeled and cored, 6 lemons, 
j ? sma11 hunch of carrots, 10 lbs. sugar, 3 quarts of boiling 

i water. Slice lemons thinly, grate the carrots, cover them with 

boiling water and leave overnight. Next day cut up the 
apples, add them to the mixture and boil for 1 hour, or until 
the apples and lemons are quite soft. Warm the sugar in tins 
in oven aiid add to preserving pan, and boil without stopping 
till nice consistency. Bottle and seal when cold. 

Rut the dinner in the oven—go to bridge—it's ready when you return J 
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Every hour of frhe doy Gas will help you enjoy life more. 


Apple Sauce (1) 

Take 81bs cooking apples, 1 pint water, 4 large onions, 
i oz. Cayenne, 1 oz. cloves, 1 gallon vinegar, 1 oz, black pepper, 
l-£lbs stigar, loz alspice. Tie cloves and spices in bag. Boil 1 
hour, then bottle. 

Apple Sauce (2) 

Stew some unpeeled apples in a little water. When pulpy, 
put through a coarse strainer, return to pan and boil up; 
add about f lb. sugar to every pound of apples and cook 
for 10 to 15 minutes. If well sealed this sauce will keep for 
months and will be found an excellent standby. 

Clove-Apples. 

Boil 3£ lbs, sugar, and 2 cupfuls of water to a syrup. Drop 
in quarters of apples, pared, and when they are cooked lift 
out carefully with a fork. When all. the fruit has been cooked 
drop some of the skins in the syrup with 1 dozen cloves. Cook 
aboiit 20 minutes, remove the skins, but pour the syrup with 
the cloves over the apples in a jar, and cover up. This is 
inexpensive, and makes an excellent chutney. 

Apple And Mint Chutney (1) 

Take lib. ripe tomatoes, 4 green apples (minced), 6 
onions, 1 cup raisins, 1-J cups vinegar, 4 tablespoons sugar, 
1 tablespoon salt, 4 tablespoons of chopped mint. Boil all to¬ 
gether for 1 hour. Put into jars and tie down. 

Apply Chutney (2) 

Take 61 bs. apples, 3 lbs. onions, 3 lbs. sugar, 12 ozs. dates. 
12 ozs raisins, 1 tablespoon spice, } Ik* peel, 1 dessertspoon 
po.pper-oorns, cloves and salt. Put all ingredients into pre¬ 
serving pan, cover with vinegar, and boil 1 hour. Put into jars 
when cooked and cover when cold. Will keep indefinitely. 


M«ke your own milk shakes with Hartsell's Milko, 
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Honsell's Cloudy Food Flavourings, 29 Different Flavours. 


Apple Chutney (3). 

Take 4 lbs. tart apples, 3 onions. 1 oz. garlic, 1 lb. sugar, 
i lb. sultanas, 4 lb. dates, } lb. salt, 2 pints vinegar, 1 dessert¬ 
spoon mustard, 1 level teaspoon cayenne, 2 bay leaves, 3 
blades mace, 6 cloves, a few peppercorns. Peel, core and 
quarter the apples, chop the onions and garlic. Mix all 
together and simmer gently for about 2 hours. Stir frequently 
to prevent burning. The spices may be placed in a muslin bag 
and removed when the chutney is cooked. 

Economical Apple Chutney (4) 

Take 2 lbs. apples, peeled, cored and chopped, 1 lb. sul¬ 
tanas, \ oz. mustard seed, pinch cayenne, 14 brown sugar, } 
oz. salt. 4 oz. whole ginger, 1-J pints, vinegar, 4 lb. onions. Peel 
and chop onions, add apples, put into saucepan with sugar, 
vinegar, sultanas, and condiments. Add ginger and mustard 
seed tied in muslin bag. Simmer gently till apples and onions 
are tender and vinegar has evaporated and the mixture is 
chutney consistency. Remove muslin bag and pot at once. 

Apple Marmalade 1. 

Take 61bs peeled and cored tart cooking apples, 6 lemons, 
Bibs sugar, 3 cups water, 41b preserved ginger. 

Make a syrup of sugar and water, boil 5 minutes, add 
grated rind and juice of lemons, apples and cut up ginger. 
Cook slowly till clear. 

Use the cores and peelings from marmalade for this jam : 
Cores and peelings of 61bs apples, 21bs dried apricots, 10 cups 
water, 10 cups sugar. 

Cover cores and peelings with water, cook till tender, 
slowly. Drain well and to the juice add enough water +0 
make 10 cups. Wash apricots. Soak in apple water over¬ 
night. Cook till nearly tender, add sugar and cook until 
desired consistency. Seal down. 


Gas is quicker, cleaner, cheaper—the perfect servant in the home. 














Make your own milk shakes with Hansell’s Milko. 


Apple Marmalade 2. 

Take, 6 lemons, 61bs apples (Cox Orange Pippins are ideal 
and make it a good colour), 6 pints water, 91bs sugar. 

Slice the lemons thinly, soak overnight in 6 pints boiling 
water, and next day boil this till the rind is tender. Mean¬ 
while peel and cut up the apples and add when lemon rind 
is tender, cook quickly till apples are soft, then add the sugar 
and cook i to J of an hour. 

Apple Relish. 

Take 6 lbs. apples, 3 large onions, 1 cup sugar, 1 oz. cloves. 
Peel and core apples, cut into quarters, slice onions very 
fine. Put apples quarters, sliced onions, sugar and cloves 
into a saucepan with barely enough water to cover. Cook 
over a slow heat until the apples heat through; no longer as 
the apples may break. Drain all, pack in jars, fill up with 
spiced vinegar and screw down. These are delicious with 
pork, or any meats, hot or cold. 

Apples (Preserved Whole). 

Pare and core the apples without dividing, and throw 
them into cold water as you proceed, then boil till half done. 
Take out carefully, £fnd put into a syrup made with 1 lb. sugar 
to each pint of water previously boiled for 10 minutes. Boil 
the apples for about 2 minutes, adding the juice and grated 
rind of a lemon and a little cinnamon. Handle with care to 
prevent bruising or breaking, and cover so as to be absolutely 
air-tight. : . 

Preserved Apples. 

Peel, core and slice good firm cooking apples and stew 
in as little water as possible, without sugar. Cook in a 
heavy saucepan, stirring often. Have hot jars ready, by 
standing them in the oven, also put- rings and covers in hot 
water. Pill the hot jars, but not too full, with apple and 
screw down while as hot as possible. When wanted for use 
add sugar to taste and the preserve will be like fresh stewed 
apples. 


Every hour of every day Gas will help you enjoy life more. 












Make your own milk shakes with Hansell’s Milko. 


New Apple Jelly. 

Cut into small pieces 61bs of unpeeled apples; barely 
cover with water and boil half an hour; stand in liquid until 
cool; and strain through jelly bag overnight. Measure liquid 
and boil. Add 1 cup of sugar to each cup of liquid; then 
add juice of 2 lemons, 1 level teaspoonful of salt; 1 table¬ 
spoonful of butter; boil briskly for half an hour or till it sets 
when tested on a cold plate. Lift off fire and stir in a 
bottle of Hansell’s Cloudy Raspberry Food Flavouring; and 
bottle while hot. 



Enjoy greater leisure with a Modern Gas Cooker. 
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£ IF YOU ALWAYS INSIST ON 

W HONE¥CO” BRAND 

NEW ZEALAND HONEY 

You will be buying the 
FINEST HONEY 
The world can produce 


HONEYCO HONEY is 
Government graded .... selected 
from the veiy finest apiaries . . . . 
fully matured .... and packed under 
the strictest supervision.... 


The Quality of HONEYCO HONEY Never Varies 

THREE FLAVOURS 

RED SEAL .... White and delicately flavoured. 

BLUE SEAL .... Light amber—mild. 

GREEN SEAL .... Amber and flull flavoured. 

Choose the one you like best. 


HONEYCO” 

HONEY 

FOR CONSISTENT QNALITY 
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HEALTH/ 


BUY YOUR APPLES By THE 
CASE AND SAVE MONEY... 


Your local fruit shop has arranged to make free 
delivery of apples in case lots and charge only a small 
percentage on to the market price. Make enquiries 
to-day. Compare the price per pound with the case price. 
You can eat twice as many apples and still save money 1 
Put your family on the road to good health. Give them 
plenty of juicy sun-drenched New Zealand apples. Eat 
them raw. Serve them cooked .... an apple a day is 
the best insurance against disease. 



YOU BUY 













